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ould better color and better flavor 


help you move your pack? 


Canco offers you new food-processing techniques 
... would you like to hear about the Blair 
Process . . . the Agitating Vacuum Process? 


These techniques assure in commercial produc- 
tion a flavor and color which closely approximate 
the flavor and color of carefully prepared and 
cooked fresh vegetables. 


Now, of course, there’s more to Canco service 
than improving the quality of a pack through new 
processing techniques. 


For Canco service begins with expert advice on 
soil, seed, planting, fertilizing, and harvesting the 
crop, and continues with top-notch engineering 
and equipment service in your plant. 


Naturally, it includes the most up-to-date “know- 
in filling and closing .. . in containers... in 
labeling . . . and in consumer recipes. 


Many-sided Service 
Canco also helps the resale of your products 
through nutrition research, home economic educa- 


tion, and through publicity to the medical pro- 
fession. 


But even more important—Canco maintains a 
large group of trouble shooters on instant call 
during the season. 


If there are any mechanical or processing emer- 


gencies, these experts straighten things out with 
a minimum of down-time for you. 


Canco supplies the packer with more and better service 
than any other can manufacturing company. 
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AMERICAN CAN COMPANY 


New York + Chicago « San Francisco 
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If you pack corn... 
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OF one of the many other delicious fruits and 


vegetables that are packed in cans... 


CONTINENTAL CAN COMPANY 


100 EAST 42nd STREET, 


any of these... 


apples 
apricots 


cherries 


beets 


sauerkraut 


) green and wax beans... 


remember... 


Here’s why! Continental has thirty-six can 
manufacturing plants... thirty sales offices, a 
laboratory staffed by top-notch scientists and 
technicians... fourteen field research offices... 


and an unrivaled cannery equipment department. 


NEW YORK 17, N. ¥. 
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EDITORIALS 


UYING ON GRADE—It’s always a real pleasure 
R and a considerable help in keeping us in line to 

hear from our good canner friends. Commenting 
on our Editorial of July 18, Re: the practice of buying 
raw produce on a graded basis, C. B. (Clarence) Gray, 
President of the Bloomsburg Packing Company, Inc., 
Bloomsburg, Pennsylvania, says in part: 

“When you write an editorial about buying raw 
products on a graded basis, you are talking right down 
my alley. I think you know or should know I was the 
first man in the East, and possibly in this good old 
U.S.A. of ours, to buy peas on a graded basis. As you 
remember, some of my friends called me crazy and 
nuts for doing this, but I see most of them are buying 
on grades today, and by the way, the plan I adopted in 
1934 is about the same in 1949, the methods used are 
about the same. So far we have been able to keep the 
test on a sane basis so the farmers know just what 
they are getting for their crop. 


' “When buying peas graded it is necessary to make 
+ quite a price differential. 
» peas can only be packed at a loss to the canner. 
~ extra standards he can just about break even and on 


As we all know, standard 
On 


fancies he can make enough profit to cover his extra 
standard pack, and cover his loss on standards, if he 
is very careful not to pack too many. The quality 
graders they manufacture today can be operated very 
successfully if 80% or better of your peas are fancy, 
therefore we pay top price for peas that grade 90 to 
100% faney and about $20.00 per ton less for peas that 
grade 80‘ or better. Your 90 to 100% you are rea- 
sonably safe to pack fancy, and your quality grader 


7 should grade out 20% of the 80 to 100% very nicely. 


+ Peas that grade from 75 to 80% pay only half price of 


fancy or $50.00, and peas that grade below 75%, 


$10.00 per ton, nothing for culls or substandards. 

“Some canners will tell you they cannot get their 
ers to grow on this basis, but after a year’s trial 
they will find the farmers that are honest and inter- 


ested in doing a good job, and making money, will work 
with the canner 100%. In my section two cooperatives 

2nd one individual have quit canning due, I think, to 
Boss on account of quality, and I am still here buying 
on the same basis with many farmers that have been 
)with me for 15 years. 


“4 
4 


“\Ve buy lima beans on the same basis, so much for 
0 to 100% green, 80 to 89% and below 80% ; corn and 
“tomatoes are also bought on a graded basis. 

> “Think it over Art, if you follow thru and don’t get 
Smad and ‘Quality First’ you can’t lose.” 


PRIC aD DIFFERENTIAL—Let’s go back to the first 
#entence in the second paragraph—“When buying peas 
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graded, it is necessary to make quite a price differen- 
tial.” Aye, and there’s the rub. And it applies equally 
to all produce, not only peas. In many respects, a can- 
ner’s reaction to this is similar to that of the farmer 
who just can’t bring himself around to buying proteins 
for his hogs and cattle. Talking to one of the younger 
and more enlightened farmer-growers the other day, 
he suddenly became most emphatic in discussing the 
advisability of growing beans for a certain canner. “I 
wouldn’t grow beans for him’, he said, “if I never 
grew another crop. He cans the blossoms.” We didn’t 
get very far telling him it was worth while considering 
the premium price and that quality in the can bene- 
fitted both parties, for he stopped us short with the 
heated remark that “He buys on a flat basis—pays the 
same as all the others around here.” 


A SALES JOB—The average, yes and the better 
than average farmer, abhors waste of any kind. He 
has spent many years skimping and saving to make a 
go at the job of living. It takes a good deal of persua- 
sion, personality and psychology to prove to him that 
he can make more money cutting a crop before it 
reaches maturity. So that even those canners with a 
price differential that pays off, (and many canners are 
pound foolish and penny wise when it comes to this 
differential ) have a sales job ahead of them to obtain 
fancy produce. Mr. Gray, as we, and many others in 
the trade, know from first hand experience, has all 
three of these necessary qualities and he has no doubt 
hit on an equitable formula. The University of Mary- 
land and specifically Dr. Amihud Kramer, has done a 
great deal of research on the relationship of yield to 
quality in peas, lima beans and corn. (See TCT June 6, 
1949.) That same relationship can and should be used 
in determining price with an extra incentive premium 
for fancies. Then, too, canners must do their part to 
help the farmer deliver fancies by proper planting 
schedules, adjusted to factory capacity, well timed har- 
vesting orders and quick handling at the scales and de- 
livery platform. Much improvement is in order in 
this respect. 


It may be a bit late in the season for a discussion of 
this kind. Yet canners will be facing these problems 
every day for the next several months. If it isn’t pos- 
sible to buy on grade this year, use this season’s experi- 
ence to lay the ground work for next year. The old 
argument that canning crops as such are safe and sure 
won’t hold any more. Farmers have too many “friends” 
to help them out on other crops. Then, too, most crops 
are fairly safe and sure for the enlightened, better 
class, and so desirable grower. Give them an even 
break and the canner will come out way ahead. 
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CANNERS EXCHANGE SUBSCRIBERS 


Self insurance for the Industry. 


All earnings credited to Policyholders. 
All Surplus and Reserves owned by Policyholders. 


Broader Insurance Coverage. 
Simplified policy procedures. 
41 years of prompt and equitable loss payments. 


41 years consecutive annual savings dividends. ‘ 
41 years specialized service. ’ 
40% average savings on customary premiums. . 
Enjoy These Advantages : 
Only Through | 


CANNERS EXCHANGE SUBSCRIBERS 
Lanting 8. Warner Incorporated 


CHICAGO 54, ILLINOIS 


THE CANNING TRADE - August 1, 1949 | 


= 
x 
45 
4 
>. 
€ 
D 
| 
j 
€ 


F not entirely satisfactory. 


49 


| Ripeness & Color Studies with Raw & Canned Peaches 


By AMIHUD KRAMER, and LC. HAUT, 
University of Maryland, College Park, Md. 
Ripeness and color are important factors of quality for 


peaches as well as other fruit. Until recently, there was no 
accurate objective method for obtaining color values. Color has 


~ been described in so many words (1, 4, 7) with the admission 
» that a true color description is almost impossible (5) or refer- 


ence has been made to standard color charts (2, 10), which was 
Working on the assumption that the 
quantity of green pigment in the flesh is an accurate physio- 
logical indication of ripeness, Kramer and Smith (3) proposed 
a method which is based on the spectrophotometric measurement 
of a pigment extract of the flesh of the fruit. A further simpli- 
fication of this method is presented in this paper. An alternate 


~ method based on fluorometric measurements was found by 
- Kramer and Smith to be affected by the cartoinoids that are also 
) present in the fruit. 


They, therefore, suggested that in the 
event that ripeness values as determined organoleptically may be 


~ found to be affected somewhat by the presence of the predom- 


inant yellow-orange pigments, the fluorometric method might 
reflect more closely consumer understanding of ripeness than 
the spectrophotometric method which provides an accurate mea- 
sure of green pigment content only. 


The bulk of the literature on storage of raw peaches is pri- 
marily concerned with increasing the storage life of the raw 
product, and consequently deals with low storage temperatures. 
Thus Allen (1) reports an improvement in the yellow color of 
peaches held in refrigerator cars for 10 days at temperatures 
of 43 and 52 degrees F. Veldhuis and Neubert (10) state that 
peaches stored at 31 to 45 degrees F may remain acceptable for 
periods up to 2 to 4 weeks, provided they are harvested within 
5 days of canning ripeness. O’Reilly (8) reveiws much of the 
literature concerning the low temperature storage of peaches, 
and concludes that a delay of 1 or 2 days at about 75 degrees F 
before cold storage eliminates loss of flavor after removal. He 
also reports better quality from the more mature fruit, and that 
modified atmospheres do not result in longer storage life. Over- 
holser (9) states that ethylene does not improve the quality of 
immature peaches, but does hasten the ripening process. 


~ Holding peaches for canning is more of a ripening process 
than a storage process. Neubert and Mottern (6) state that the 
correct time to harvest peaches is when the green color dis- 
appears, revealing a straw yellow color, and the fruit begins to 
soften. When picked at this stage, the fruit should be at opti- 
"mum canning quality in 1 to 4 days at ordinary temperatures. 
HIf the fruit is allowed to remain on the tree until it is at the 
Videal soft ripe stage, it is subject to considerable bruising. Over- 
Nholser (9) on the other hand, warns against picking fruit at 
2 too immature stage because the green pigment does not en- 
Mirely disappear and the yellow pigment will not fully develop. 
> legarding the proper temperatures for ripening fruit for 
fanning, Neubert and Veldhuis (7) found that fruit when rip- 
weed for the proper length of time at 65 degrees F resulted in 
ah livht yellow canned product, while fruit at a similar stage of 
iaturity, held at higher temperatures, resulted in a canned 
roduct having a deeper yellow color. 


MATERIALS AND METHODS 


veral trees of Elberta, Summercrest, and Halehaven peaches 
ere selected for uniformity in a commercial orchard in Western 
7 laryland. A wedge shaped portion of each tree was picked at 
f he ‘ime that commercial picking of other trees in the same 
Pick began. Additional portions of the same trees were har- 
Wes'cd several days later, when the commercial picking was com- 
Plcied, the remainder of the peaches were picked for a third 
ime when they were approaching the fully ripe stage. At all 
Hmes the part of the tree selected for picking was harvested 


s ientific Contribution L-199 of the Labeling Committee, National Canners 
“sociauion, Seientifie Paper No. A191, Contribution No. 2099 of the Maryland 


“teultural Experiment Station (Department of Horticulture) , 
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entirely irrespective of the stage of ripeness of individual fruits, 
so that random samples were representative for the variety as 
a whole at each picking time. 


The peaches were then brought to the laboratory and held 
overnight. One portion of the lot was canned the following 
morning, and the remaining material was divided into three por- 
tions which were placed in 60 degrees F, common (75 to 80 de- 
grees F), and 88 degrees F storages respectively. Samples from 
each storage were then canned 36 and 60 hours after harvest. 


The processing steps consisted of halving, lye peeling, and 
trimming for major defects. The equivalent of one can of fruit 
was measured for its color components in the raw stage after 
preparation for processing, and the balance of the fruits were 
filled in No. 2 cans, with sirup of 50 degrees added, exhausted 
for 3 minutes, closed and processed in boiling water for 25 min- 
utes. One can of each sample was measured for its color com- 
ponents 24 to 28 hours after processing. The remainder of the 
canned samples are being held in storage at different tempera- 
tures to be measured at later dates for their color components 
to determine the effect of different storage temperatures and 
periods on color changes that might occur after canning. 


The methods used for evaluating ripeness and color have been 
described elsewhere (3). The spectrophotometric method for 
determining the green pigment concentration calls for repeated 
extraction of a 50-gram sample, concentration of the extract to 
a small volume, and clarification. An alternate procedure is, 
now available based on the use of a 100 ml absorption cell in the 
Beckman spectrophotometer. This modification makes possible 
the use of a smaller sample, and eliminates entirely the need for 
concentrating the pigment. The alternate procedure is as 
follows: 


Transfer 32 grams of blended pulp to a Waring Blendor cup 
with a small amount of water, add 150 ml ethyl ether and blend 
for 5 minutes. Transfer the contents of the blendor cup to a 
graduated cylinder, and make up the ether layer to 150 ml. 
Decant about 45 ml of the ether solution into a centrifuge tube, 
centrifuge for about 10 minutes. Transfer the clear solution 
to a 100 mm absorption cell and measure at 665 mu in a Beck- 
man spectrophotometer, adjusted with pure ethyl ether as 100 
per cent transmittance. 


A series of tests has shown that results by the alternate pro- 
cedure are for all practical purposes the same as those by the 
original procedure. The advantage of the above procedure is in 
its simplicity and rapidity. 


DISCUSSION OF RESULTS 


The data in Tables I to IV summarize the results as obtained 
after the basic data were analyzed by the “analysis of variance” 
method. The analysis of the data for the Halehaven variety, 
presented in Table I, shows that there was a very large increase 
in ripeness as a result of every delay in date of harvest as ma- 
sured both by the green spectrophotometric method, and by the 
fluorometric method. At the same time there was also a signi- 
ficant increase in the amount of yellow pigment. The data also 
indicate that there was considerable loss of green pigment dur- 
ing storage of the raw fruit, but the effect of the temperature 
of storage within the limits of 60 to 88 degrees F was of only 
minor importance. Both temperature and duration of storage 
had only small effect on the development of yellow pigment in 
the raw stored fruit. For Halehaven the canning process had 
no effect on the green pigment as measured spectrophotometric- 
ally, but did reduce the yellow pigment substantially, and con- 
sequently caused an apparent gain in green pigment as mea- 
sured fluorometrically. 


The Summercrest variety (Table II) was harvested at only 
one date so that no data are available for date of harvest com- 
parisons. Furthermore, because of the limited numbers of sam- 
ples, no significance can be attached to the effect of storage tem- 
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perature of canning on changes in color. The duration of 
storage, however, had a significant effect on the reduction of the 
green pigment and the gain in yellow pigment. 

The analysis of the data for the Elberta variety is presented 
in Table III. The results are similar to those obtained for Hale- 
Haven, with the following exceptions. There appears to be a 
significant increase in the green pigment as a result of process- 
ing. This is probably due to the fact that all of the raw fruit 
was measured as it was, while the analysis of the canned fruit 
was made on the drained portion only. Since neither the green 
nor the yellow pigments are water soluble, their concentration 
would appear to be higher after draining because of the partial 
loss of water and water soluble components. The loss of the yel- 
low pigment as a result of canning, though highly significant, 
did not appear to be as considerable as the loss of yellow pig- 
ment for the Halehaven variety. 

The apparent lack of effect of duration of storage on the yel- 
low pigment is explained by a significant interaction of time and 
temperature of storage (Table IV), indicating that for Hale- 
haven peaches there was no change in yellow pigment as a result 
of storage at 60 degrees F and an increase at the higher tem- 
peratures, while for the Elberta peaches, there was actually a 
loss of yellow pigment at low temperature storage, but a signi- 
ficant gain in pigment at the high storage. 


TABLE I—EFFEcT OF DATE OF HARVEST, DURATION AND 
TEMPERATURE OF STORAGE OF THE RAW FRUIT ON THE 
RIPENESS AND COLOR VALUES OF RAW AND CANNED HALE- 
HAVEN PEACHES 


Green Pigment Yellow Pigment 


Spectro- Spectro- 
Effect of photometer* Fluorometer** photometer} 
at 665 mu at 450 mu 

Date of Harvest: 

49.6 247 67.4 

Aug. 18 78.7 95 57.6 

79.6 8 56.4 
Duration of Storage: 

12 hours 60.0 178 62.8 

36 hours 66.7 130 61.4 

60 hours 75.1 100 57.2 
Temperature of Storage: 

_...... 67.3 135 60.4 

69.2 128 58.6 
Processing : 

Raw 67.6 126 55.4 

Canned 66.9 146 65.6 
Difference required [5 per cent 2.4 8.2 1.5 
for significance \1 per cent 3.6 12. 32 

* Beckman spectrophotometer, using 10 mm cell, and approximately .03 slit 


opening. 

** Klett fluorimeter, standardized with quinine sulfate, 10 ppm=35. 

+ Beckman spectrophotometer, using 10 mm cell, and approximately .15 slit 

opening. 

t Approximately 78 degrees F. 

t Approximately 78 degrees F. 

These findings are in agreement with the observations of 
Neubert and Veldhuis (7) to the effect that peaches held at high 
temperature storage before canning resulted in a better colored 
product than similar peaches held at 65 degrees F. On the other 
hand, Allen’s (1) observations of improvement in the yellow 
color of peaches held at 43 and 52 degrees F, may have been the 
result of the disappearance of a masking green pigment rather 
than an actual increase in the concentration of yellow pigment. 


SUMMARY AND CONCLUSIONS 

These data tend to validate from a physiological standpoint 
the assumption that a loss in green pigment is an indication of 
ripening of peaches, since every delay in harvest caused a sub- 
stantial reduction in green pigment concentration, as measured 
by the spectrophotometric and the fluorometric methods. The 
data also indicate that within the limits of 60 to 88 degrees F 
the duration of storage of the raw fruit is more important in 
ripening than is the temperature of storage, except that the 
fruit tends to “color up” (more yellow pigment) better at higher 
storage temperatures. The data further substantiate the fact 
that the green pigment is the more stable, since it was affected 
almost not at all, while the yellow pigment was decreased con- 
siderably as a result of the canning process. The greater appar- 
ent increase in green pigment as a result of processing as mea- 
sured fluorometrically, may be partly ascribed to the loss of 
yellow pigments which mask the fluorescence of the green 
pigment, 


TABLE II—EFFrect oF DURATION AND TEMPERATURE OF 
STORAGE OF THE RAW FRUIT ON THE RIPENESS AND COLOR 
VALUES OF RAW AND CANNED SUMMERCREST PEACHES 


Green Pigment Yellow Pigment 


Spectro- Spectro- 
Effect of photometer* Fluorometer** photometer} 
at 665 mu at 450 mu 
Duration of Storage: 
42.0 3004 69.0 
36 hours 47.7 300 76.0 
60.0 194 67.0 
Temperature of Storage: 
Roomt 49.8 300 70.8 
50.5 292 69.0 
Processing : 
Raw. ... 51.4 273 69.0 
48.7 300+ 72.6 
Difference required {5 per cent 4.7 14 4.0 
for significance \1 per cent 7.0 25 6.0 
* Beckman spectrophotometer, using 10 mm cell, and approximately .03 slit 


opening. 

** Klett fluorimeter, standardized with quinine sulfate, 10 ppm=35. 

+ Beckman spectrophotometer, using 10 mm cell, and approximately .15 slit 
opening. 


TABLE III—EFFeEct oF DATE OF HARVEST, AND DURATION 
AND TEMPERATURE OF STORAGE OF THE RAW FRUIT ON THE 
RIPENESS AND COLOR VALUES OF RAW AND CANNED EL- 
BERTA PEACHES 


Green Pigment Yellow Pigment 


Spectro- Spectro- a 
Effect of photometer* Fluorometer** photometer? 
at 665 mu at 450 mu 
Date of Harvest: 
45.2 300+ 74.7 
65.1 162 66.6 a 
73.3 87 62.4 Fe 
Duration of Storage: ‘a 
50.3 274 67.2 
62.2 165 68.3 
60 hours 71.0 118 68.2 ¥ 
Temperature of Storage: * 
OD 58.9 193 69.4 
Roomt ra 61.7 187 68.9 
Processing : 
62.4 165 65.4 
Canned 59.9 204 70.4 
Difference required {5 per cent 0.8 14 1.4 
for significance \1 per cent 1.8 26 2.3 


* Beckman spectrophotometer, using 10 mm cell, and approximately .03 slit 7%, 


opening. q 
** Klett fluorimeter, standardized with quinine sulfate, 10 ppm=35. = 
+ Beckman spectrophotometer, using 10 mm cell, and approximately .15 slit 7 
opening. 


t Approximately 78 degrees F. 


TABLE .[V—EFFECT OF INTERACTION OF TIME AND TEM- 
PERATURE OF STORAGE ON THE DEVELOPMENT OF THE YEL- 
LOW PIGMENT IN RAW AND CANNED PEACHES 


Duration Temperature of Storage Per Cent 
Variety of Storage Transmittance, 450 mu ‘ 
(Hours) 60 Degrees F Room* 88 Degrees F y 
36 62.8 62.5 59.0 
60 62.0 55.8 53.8 ] 
12 67.2 67.2 67.2 
36 69.0 70.1 65.8 
60 72.0 69.5 63.2 a! 
Difference required for significance: Ay 
5 per cent—2.5 
1 per cent—3.8 ] 
* Room temperatures averaged 78 degrees F (range 74 to 81 degrees F). « 
1. ALLEN, F. W. Physical and chemical changes in the ripening of deciduous } 
fruits. Hilgardia 6:13:381-441. 1932, { 
2. Cor, F. M. Peach harvesting studies. Utah Ayr. Erp. Sta. Bul. 241. 1983. 
3. Kramer, A., and Smiru, H. R. Electrophotometric methods for measuring y 
ripeness and color of canned peaches and apricots. Food Tech. 1:527- 1 
539. 1947. 
i 


4. Lort, R. V. Relation between maturity and quality in the peach. Trans. 
Ill. Hort. Soc. 77:1838-188. 1943. 


5. Morris, O. M. Peach maturity at harvest as related to quality. Wash. 
Agr. Exp. Sta. Bul. 266. 1932. 
6. Neupert, A. M., and Morrern, H. H. Canning freestone peaches.  /’roe. 


Wash. State Hort. Assoc. 34:106-109. 1938. 

7 ————— and VeLpHuts, M. K. Ripening Washington grown Elberta 
peaches for canning. Fruit Prod. Jour. 23 :12:357-360. 1944. 

8. O’Remty, H. J. Peach storage in modified atmospheres. Proc. 
Soc. Hort. Sei. 49:99-105. 1947. 

9. OVERHOLSER, E. L. Harvesting and handling freestone peaches for cat 
ning. Proc. Wash. State Hort. Assoc. 35:71-79. 1939. 

10, VeLpHuts, M. K., and Neupert, A. M. The effect of storage on the ca? 
ning quality of Elberta peaches. Fruit Prod. Jour. 23:9:276-281. 1944. 
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James M. Shriver, President of The 
B. F. Shriver Company, with plants at 


> Westminster, Maryland and Littlestown, 
> Pennsylvania, announces a program of 
» expansion that will add two new prod- 
> ucts to the company’s line of quality can- 


) ned vegetables, and additional sales and 


4 management personnel to handle the in- 


creased production. Another part of the 


TOMATO SAUCE 


program includes the complete modern- 
ization and redesigning of the popular 
“A No. One” label. 


The two new products, Tomato Aspic 


4 and Pork & Beans (see cut), both of 


which will be packed under the “A No. 
One” label, will be ready for distribu- 
“tion in August and are now being of- 


4 fered to all brokers in the East, South, 


» Midwest and Southwest, with particular 
Semphasis on the East at this time. To- 
mato Aspic, a jellied tomato product, 
fully prepared and ready to serve either 
individually or as a salad, has attracted 
wide attention. It will be packed in No. 
1 size cans. Pork and Beans will be 
Ppacked in both 300’s and 2%4’s. Both 
Pproducts, it is emphasized, will broaden 
; he line and permit operation of the 
“Plants in off seasons. Under the direc- 
’ Mr. Shriver and Vice-President 
‘wards Cootes, a great deal of pre- 
‘terest has been stimulated in the 
duets. 


NEW PERSONNEL 


‘ence K. Harper, formerly of Sar- 
mk Products Company, Inc., of 
'k City, comes to the company as 
“alist on tomato aspic. He will, 
©’, serve in a sales capacity for all 
products under the direction of 

. Shriver and Cootes. 
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| NEWS AND PERSONALS 
The B. F. Shriver Company To Expand 


James M. Shriver, Jr., 1949 graduate 
of Penn State, joined the company on 
July 1. Literally starting on the ground 
floor, the young Mr. Shriver will cut his 
eye teeth in the company’s extensive 
farm operations. 

Founded in 1868 by the late B. F. 
Shriver father of President “Jim”, The 
B. F. Shriver Company, quality packers 
of green beans, Alaska and Sweet Peas, 
whole grain and “Cremogenized” corn, 
and tomato juice, is well known in the 
Eastern United States. 

Mr. Shriver, for long years active in 
the affairs of the Tri-State Packers As. 
sociation, served as president of that or- 
ganization in 1936. Now serving a term 
on the Board of Directors of the Nation- 
al Canners Association, he is a member 
of the administrative council, the execu- 
tive committee and the legislative com- 
mittee of the National Association. Mr. 
Cootes recently completed a two year 
term on the Board of Directors of the 
Tri State Packers Association and is at 
the present time Vice President of the 
Canned Pea Association. 

To insure consistent high quality, the 
company raises 40 to 50 per cent of its 
raw products on 25 company owned and 
operated farms with a total of approxi- 
mately 5,000 acres. The Company feeds 
approximately 1,000 head of beef cattle 
also owns a herd of Angus and Her- 
ford cattle and raises hogs. 


PIONEERED IN CREMOGENIZED 
CORN 

The B. F. Shriver Company was the 
first to pack corn under the “Cremogen- 
ized” process, and located as it is just 
across the road from the United Com- 
pany and the United Products Company, 
served in the capacity of “Commercial 
in the early development 
stage of that process. The 1949 produc- 
tion of this product will be triple that 
of the 1948 season. The Company ad- 
vises that the 1948 production of this 
item was sold by the first of November. 


OFFICERS 
In addition to Mr. Shriver and Mr. 
Cootes, company officers include Messrs. 
Guy F. Fowler, Secretary-Treasurer; 
Philip E. Wampler, Assistant Secretary- 
Assistant Treasurer; John W. Burgoon, 
Production Manager in charge of both 
plants; Herman Ramsburg, in charge of 
company operated farms; and Earl W. 
Myers, Field Supervisor of the com; 

pany’s contracted acreage. 


DR. OLIN BALL AT RUTGERS 


Dr. Charles Olin Ball has been ap- 
pointed professor and research specialist 
in food technology at the New Jersey 
Agricultural Experiment Station at Rut- 
gers University. His appointment is 
effective August 1. This was announced 
by Dr. William H. Martin, director of 
the Experiment Station and dean of the 
College of Agriculture. 

Dr. Ball comes to Rutgers from Mau- 
mee, Ohio, where he has been a consultant 
since 1947. His laboratory is being 
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moved from Maumee to New Brunswick 
and he will continue his consulting work 
as before. 


A graduate of George Washington 
University, Dr. Ball holds three degrees 
from that school: A.B. in science and 
English; M.S. in chemistry and applied 
mathematics; and Ph.D. in applied 
mathematics and electrical engineering. 
He also has done graduate work in phys- 
ics and mathematics at Chicago Univer- 
sity. 

Dr. Ball entered the field of food tech- 
nology as a technician in the laboratory 
of National Canners Association where 
he served three years. For 19 years he 
was a member of the staff of the re- 
search department of American Can 
Company as technician, supervisor, as- 
sistant manager and assistant to the di- 
rector of research. 


Dr. Ball is well known for scientific 
contributions in the field of food preser- 
vation. He has developed methods and 
equipment for sterilizing canned foods in 
short periods of time. The HCF method 
which he originated is now in commercial 
use. In this process, food in bulk is 
sterilized in a matter of seconds by heat 
at a temperature of approximately 300 
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degrees F. and cooled; then, under asep- 
tic conditions, the food is filled into ster- 
ile containers and sealed. Because of 
the very short processing time, most of 
the original quality of the food is pre- 
served in the finished product. 

Dr. Ball is the originator of the 
“Cremogevac” process of packing “Cre- 
mogenized” corn, which permits a reduc- 
tion of 50 per cent in the sterilizing time, 
using conventional retorts. Under his 
direction the laboratory has, and will 
continue to spend thousands of hours 
both in the laboratory and in the field in 
his connection as consultant to The 
United Products Company of Westmins- 
ter, Maryland. 

In addition to authoring technical bul- 
letins, Dr. Ball holds numerous patents 
on canning methods and apparatus, pro 
cessing milk, and containers for milk. 


MANAGES HEINZ HOTEL 
& RESTAURANT 


W. J. Davison has been appointed 
manager of a new hotel and restaurant 
for San Francisco and Oakland, Cali- 
fornia created by the H. J. Heinz Com- 
pany. Announcement to this effect was 
made by E. S. Evans, Pacific Coast re- 
gional manager. 


PEA ASSOCIATION APPROVES 
MERCHANDISING PROGRAM 


At a meeting of the Canned Pea Asso- 
ciation held in Chicago, July 15, it was 
unanimously recommended that the pro- 
gram of merchandising the 1949 pack of 
its members be continued throughout 
1949 and 1950. The recommendation 
was made even though indications of a 
reduced current pea pack are present. 
Robert Baker, Association President, feels 
that continuing the association’s pro- 
gram involving consumer publicity and 
merchandising work with distributors, 
will result in a more uniform movement 
of canned peas from canners and whole- 
salers’ stocks throughout the year. He 
also reported that the interest of pea 
canners and distributors in the work of 
the Association is continually increasing. 


TO FEATURE APPLES 


Gold Ridge Products, Inc. has been in- 
corporated at Sebastopol, California, 
with a capital stock of $200,000, by 
James G. Morse, Walter C. Stone and 
Lynn R. Brown. A fruit processing and 
packing business will be carried on, with 
apples featured. 


CANADIAN DATES 


Secretary-Manager P. R. Robinson has 
announced the Annual Convention and 
Meeting of the Canadian Food Proces- 
sors Association will be held in Montreal 
Quebec, January 23 and 24, 1950. The 
Association has recently moved into new 
quarters at 54 Rideau Street, Ottawa, 
Ontario, Canada. 
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WOODY MEYER RESIGNS 


E. A. (Woody) Meyer, former canner 
and holder of many important USDA 
posts during the war, and most recently 
as Administrator of the Research and 
Marketing Act, will resign that post as 
of July 29. Asa result of his work and 
former connections, Mr. Meyer is well 
known to canners and allied interests, 
who will regret to learn of his resigna- 


E. A. (WOODY) MEYER 


tion. He has not made known his future 
plans except that he will take a well 
earned vacation. 


In making the announcement Secre- 
tary Charles F. Brannan also announced 
the reassignment of certain functions 
within the Department relating to mar- 
keting and research. General supervi- 
sion of marketing policies and programs 
have been assigned to the Assistant Sec- 
retary of Agriculture. The administra- 
tion of the Research and Marketing Act 
is assigned to P. V. Cardon, Administra- 
tor of the Agricultural Research Admin- 
istration. The Agricultural Research 
Policy Committee, known as the “11 Man 
National Committee’, created by the Re- 
search and Marketing Act, will be con- 
tinued. The 9 man committee represent- 
ing the State Agricultural Experiment 
Stations will also be continued. Like- 
wise commodity and functional advisory 
committees, composed to representatives 
of agriculture, consumers, trade and in- 
dustry will be retained. 


CONTINENTAL DIVIDEND 


Directors of Continental Can Com- 
pany, Inc. have declared a third quarter 
interim dividend of twenty-five cents a 
share on the common stock payable Sep- 
tember 15th to stockholders of record 
August 25th. 

At the same time the directors also 
declared a regular quarterly dividend on 
the $3.75 cumulative preferred stock of 
93%4 cents a share payable October 1st 
to stockholders of record September 15th. 


WALTERS RETIRES LIBBY POST | 


Clarence M. Walters, Purchasing © 
Agent in Charge of Purchases of all di- 7 
visions of Libby, NeNeill & Libby, has ~ 
retired after more than 40 years of ser- ~ 
vice with the firm. Mr. Walters, who is ~ 
highly respected for his services with his ~ 
firm, had for many years taken an ac. 
tive part in affairs of National Canners 
Association, having served two three. 
year terms as a Director and was a mem. 
ber of the Administrative Council. At ~ 
one time or another Mr. Walters filled 
a position on practically all NCA com. — 
mittees. His contributions to the success ~ 
of NCA operations are highly respected, 7 


TEXAS GOVERNOR ALSOA © 
CANNER 

Allen Shivers, who has just become 
Governor of the State of Texas, follow. — 
ing the recent death of Governor Beau. ~ 
ford H. Jester, is also a prominent Texa: 
citrus grower, canner and shipper. He % 
is Manager of the Shary Estate of Mis. © 
sion, comprising ten corporations in the 
lower Rio Grande Valley, and one of 
which is the Shary Products Company, 7 
extensive citrus juice packers. The Texas 
Citrus Fruit Growers Exchange is an. ~ 
other of the Shary Businesses engaged 
in the packing of fresh citrus. 

Mr. Shivers, who for the past two ani | 
one half years had been Lieutenant-Gov- — 
ernor of the State, automatically became ¥ 
Governor upon the sudden passing of ~ 
Governor Jester. 


THOMPSON HEADS PFIZER _ 
FOOD, BEVERAGE & FEED SALES 


Fred J. Stock, Vice President in charg © 
of Sales, Chas. Pfizer & Co., Inc., has an 7 
nounced the appointment of J. J. (Jerry) 4 
Thompson as manager of the new) ™ 
formed Food, Beverage and Feed Sale 
— with headquarters in Brooklyn, 


Mr. Thompson has been active in the 
food field for the past 22 years, having 
been associated until recently with Pills 
bury Mills Ine., Minneapolis where ke 
served as both Product Sales Manager 
and Sales Promotion Manager. Prior ti 7 
that he was in Field Sales Managemen © 
work with Pillsbury. 


NEW PLANT BURNS 


A new canning plant just complete 4 
on July 1 from funds contributed by pub | 
lic subscription at Flowery Branch 


Georgia, was destroyed by fire on July $ = 


HARBAUER DISMANTLES PLAN! 4 


The Toledo, Ohio plant of The Har © 
bauer Company has been dismantled al | 
all tomato and pickle processing opert | 
tions will be handled at its East Toled % 
plant, which will operate on two and pos E 
sibly three shifts to handle the seasol! = 
packs. 
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This machine removes sand, ground and 
other dirt always present in harvested lima 
bean vines before they are fed into a 
viner. 


1 The removal of the dirtlessens the dam- 
; age to the shelled beans and lowers the 
§ upkeep of the viner. During the process, 
. the vines are separated resulting in more 
efficient hulling. 


Patent No. 2265642 


Many lima bean packers consider them 
a necessity. In 1948 there were 516 inuse. 
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CROP REPORTS 


CORN 


INDIANAPOLIS, IND., July 22— Corn: 
Prospects are fair to good with emphasis 
on the latter. Crop is a week to ten days 
earlier than normal. 


INDEPENDENCE, IOWA, July 22—Sweet 
Corn: 200 acres; prospective yield about 
90 per cent. 


PRICE, MD., July 25—Corn: The early 
drought and the continued dry and ex- 
tremely hot weather we have had all 
summer has materially hurt all corn. 
The first plantings will not yield more 
than one ton to the acre, if that. Late 
corn is also hurt, but at this time it is 
impossible to tell to what extent. 


CENTRAL LAKE, MICH., July 23—Sweet 
Corn: Acreage reduced 20 per cent. Crop 
prespects to date good; if we have rain 
in the near future should have a normal 
yield. 


VICTOR, N. Y., July 22—Corn: Suffered 
considerable damage during the drought. 
Fields run from good to very bad. Re- 
cent rains have helped conditions some- 
what; however, the fields are so spotty 
that our yields are bound to run below 
normal. 


CIRCLEVILLE, OHIO, July 22— Corn: 
Present crop prospects are very good. 
With favorable weather from here on we 
should have a quality pack of approxi- 
mately the same volume as in 1948. 


HANOVER, PA., July 22—Corn: Ex- 
tremely dry weather during June and 
the first week of July has definitely hurt 
the early plantings and retarded growth 
of later plantings. Our estimate of the 
early corn is about 65 per cent of normal. 
Recent heavy rains in Southeastern 
Pennsylvania and moderate rain through- 
out the State will definitely help midsea- 
son plantings. Prospects for that part 
of the crop look normal. It is too early 
to hazard a guess as to prospects for 
later plantings, although they look near 
normal at this time. 


MADISON, WIS., July 22—Corn: Con- 
tinues to look very good and some can- 
ners expect to start packing during the 
first week in August. 


MADISON, WIS., July 23—Corn: Con- 
tinues to make good growth and there 
are reports in the State of sweet corn 
being over eight feet tall, but some can- 
ners are dubious as to whether the ear 
development will correspond to the stalk 
development. The earliest canning in the 
State may be about August 4 or 5, but 
canning will not get under way generally 
until about August 10-12. There is some 
fear of bunching of the crop due to 
weather conditions at planting time. 
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AGRICULTURE 


TOMATOES 


SANTA MARIA, CALIF., July 20—Toma- 
toes. 180 acres on Pound Pearson Toma- 
toes and 410 acres on Italian Pear Shape 
Tomatoes. Prospective yield is slightly 
above average. Crops in good condition. 
Small amount of blight here and there. 


JACKSON CENTER, OHIO, July 22—To- 
matoes: Reduced our acreage 15 per cent 
this year. Our crops look good but too 
much rain has destroyed some of the 
blossoms. Expect 85 to 90 per cent of 
normal yield this year. 


MILTON, PA., July 14—Tomatoes: 20 
per cent increase in acreage over 1948. 
Averaging 90 per cent stand. Weather 
has been dry but have had several scat- 
tered showers and the crop is not suffer- 
ing as reported in other sections. Esti- 
mate above normal yield and expect to 
begin processing August 8. 


OTHER ITEMS 


MILLEN, GA., July 20—Field Peas: Not 
turning out as well as expected. The 
early crop has not had favorable weather 
at the right time. Making preparations 
for a large crop this fall. 


PRICE, MD., July 25—Lima Beans: We 
plant only late limas and they are not 
far enough along to make an estimate of 
the condition. Afraid, however, that the 
dry weather has done considerable dam- 
age. 


CENTRAL LAKE, MICH., July 283—Green 
& Wax Beans: Acreage 5 per cent less 
than 1948. Have prospects for a nor- 
mal crop, if present infestation of insects 
can be controlled. 


WINCHESTER, VA., July 25—Apples: An 
average crop in our orchards of about 
4,000 acres. About 10 per cent less than 
last year. 

Peaches: About 60 acres, same as last 
year. Little better than an average crop. 


GRANDVIEW, WASH., July 19—Concord 
Grapes: There appears to be about a 
normal crop in our area. There was con- 
siderable amount of winter injury to the 
vines, but those vines that escaped have 
an unusually heavy crop on them so that 
the over-all picture is about normal. The 
crop appears to be early and with a good 
growing season this far the quality 
should be excellent. 


MADISON, WIS., July 23—Peas: Can- 
ning is completed in Wisconsin except 
for one or two localities in the Northern 
part of the State. The Wisconsin pack 
appears to be between 9 and 10 million 
cases, and the national pack is estimated 
at about the same quantity as last year. 
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JERSEY PACKING TOMATOES 


The 1949 tomato season in New Jer- 
sey opened unofficially on Monday (July 
25) when the first loads were delivered 
at five canneries in the State. 


Ten tomato canners have applied for 
the inspection and grading services of 
federal-state inspectors who are licensed 
to certify the quality and condition of 
the tomatoes upon arrival at the receiv- 
ing platforms. 

Contract prices paid by the various 
canners based on U. S. grades as deter- 
mined from samples graded by the in- 
spectors this year will range from $35 to 
$36 per ton for U. S. No. 1 grade, and 
from $19 to $22 for the No. 2’s. Noth- 
ing is paid for culls. On the basis of 
the percentages of the grades of the to- 
matoes delivered to processors last year, 
New Jersey growers will probably aver- 
age about $29 per ton for their tomatoes. 

The companies in Salem, Cumberland 
and Monmouth counties are the first to 
begin operations. Others in Atlantic, 
Camden, and Mercer anticipate opening 
next Monday or Tuesday (August 1-2). 


SIDE-DRESSING TOMATOES 
WITH NITROGEN FERTILIZER 


Yields of cannery tomatoes have been 
increased in tests made at the Geneva 
Experiment Station when nitrogen in the 
form of nitrate of soda, sulfate of am- 
monia, or ammonium nitrate was applied 
as a side-dressing at the last cultivation. 

In the Station tests, only part of the 
nitrogen to be applied to the tomatoes was 
put on at planting time, explains Prof. 
Cc. B. Sayre, canning crops specialist. 
The rest of the nitrogen fertilizer was 
applied as a side-dressing to avoid the 
delay in maturity which often results 
when all the nitrogen is applied before 
the plants are set, he explains. 


A fertilizer attachment on a riding cul- | 
tivator is the most convenient way to 
apply the side-dressing, although the job 
can be done by hand. Where side-dress- 
ing is done by hand, part of the fertil- 
izer is generally applied about six weeks 
after the plants are set in the field and — 
the remainder about four weeks later. 


The Station tests indicate that 200 to 
300 pounds of nitrate of soda to the acre 
gave best results. Equivalent amounts 
of nitrogen may be supplied by 160 to 
240 pounds of sulfate of ammonia or 100 
to 150 pounds of ammonium nitrate. If 
granular nitrate of soda is used and if 
the plants are not wet at time of treat- 
ment, the fertilizer can be broadcast with 
a cyclone seeder without danger of burn- 
ing the leaves. Finely ground fertilizers 
should be applied near the: base of the 
plants, however, and care exercised not 
to get the material on the foliage. 
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In general, complete fertilizer is not 
profitable as a side-dressing on tomatoes, 
advises Professor Sayre, but on sandy 
soils 100 pounds of muriate of potash to 
the acre may be used profitably with the 
nitrogen. 


SIDE-DRESSING SWEET CORN 


An increase in yield of sweet corn of 
almost a ton to the acre as the cost of 
approximately four dollars for fertilizer 
is possible on nitrogen-deficient soils 
from side-dressing, according to Dr. M. 
T. Vittum, soil scientist at the New York 
State Experiment Station at Geneva. 

Besides the visible symptoms of “fir- 
ing” on the older leaves of the stalks, it 
is possible to determine nitrogen starva- 
tion in sweet corn before the outward 
symptons appear, says this authority. 
The diagnosis is made by means of a 
“quick test” which involves the cutting 
of a small section from the base of a 
stalk of sweet corn and applying a drop 
of diphenylamine, a test reagent. If the 
drop fails to turn blue, there is not an 
adequate supply of nitrogen available to 
the corn plant. 

In his experiments, Doctor Vittum ap- 
plied nitrogen at the rate of 40 pounds 


to the acre on all plots, and then side- 
dressed the corn with varying amounts 
of nitrogen. Using ammonium nitrate as 
the side-dressing material, he found the 
most economical amount to be about 37% 
pounds to the acre. This resulted in an 
increase in yield of more than nine- 
tenths of a ton. There was no increase 


in the number of ears, but they were 
larger, the average weight being in- 
creased by three-fourths of an ounce. 


Fertilizer used as a side-dressing for 
sweet corn is usually applied at the last 
cultivation and must be washed into the 
soil by a good rain in order to make it 
available to the roots of the corn plants. 
Where nitrogen is not the limiting factor 
in sweet corn production, side-dressing 
will not be as effective. 


VACATIONS IN EAST 


Clarence H. Rosenbaum, sales manager 
for S. Kahn’s Sons, Evansville, Ind., 
wholesale grocers, is vacationing in the 
East. Mr. Rosenbaum’s firm has come 
in for considerable attention in industry 
circles through its concentration on 
grade labeled canned foods under its 
private label line. 


BROWN TRAINING SCHOOL TO 
START COURSES AUGUST 15 


A comprehensive 13-week course and 
two five-week courses have been sched- 
uled for the period from August 15 to 
December 2 by the Brown Training 
School of Industrial Instrumentation, 
Brown Instruments division of Minneap- 
olis-Honeywell, Philadelphia. 

As in the past the courses are designed 
primarily for customers, in order that 
they may obtain maximum benefit from 
their process control equipment, said M. 
J. Ladden, chief instructor. 

The industrial instrument mainten- 
ance and repair courses will cover milli- 
voltmeter type pyrometers, mechanical 
potentiometer pyrometers, continuous 
balance electronic type potentiometers, 
electrically operated automatic control, 
flow meters, thermometers, pressure 
gauges, hygrometers, air operated auto- 
matic control, Moist-o-Graphs, tachom- 
eters, CO, and analygraph. 


The addition and opening of a new fac- 
tory to the main Philadelphia plant of 
the company enables the training school 
to move to the plant annex where it will 
occupy double the’ facilities previously 
available. 


UNMATCHED CAPACITY...GREATER YIELD 


with this FMC SUPER-PULPER that’s 12 ways better 


For a better job of “cycloning” and sieving tomatoes, 


pumpkins, squash, apples, sweet potatoes, prunes, plums, 


figs, citrus fruits, berries, etc. 


All four paddles inside the chamber utilize the entire 


A DOZEN QUALITY FEATURES 


Timken roller bearings 


Stainless screens 


B Four full length paddles 


Four auxiliary paddles at feed end 

Feed end baffle insures product uniformi. 

Automatic, adjustable tailgate 

Rigid, vibrationless screen support 

“Non-breathing” screen 

Instant two-way paddle adjustment 

Eccentric pulping chamber 

Wing nuts and hand screws for taking machine apart quickly 
Hinged openings permit constant checking of operation 


resulting in greatly increased capacity. Instant adjust- 


ment allows mature material to be pulped dry, or green 


material to be expelled intact. 


length of the screen. They are mounted slightly eccentric 


to the screen to get pressing PLUS centrifugal action, 
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Write for detailed information today or get in touch with 
your nearest FMC Canning Machinery Representative. 


FOOD MACHINERY AND CHEMICAL CORPORATION 


SPRAGUE-SELLS DIVISION e HOOPESTON, ILLINOIS 

Sales Branches: Baltimore, Md. * New York, N.Y. © Rochester, N.Y. 

Bradford, Vt. * Cedarburg, Wis. * Lakeland, Flo. (Florida Division) 
San Jose, Calif. (Anderson-Barngrover Division) 
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WEEKLY REVIEW 


Tri-State Tomatoes Demoralized—Peas In 
Good Trading Position—Corn Crop Calls For 
Willpower—Beans Moving As Packed—Sal- 
mon Disappointing—California Fruit Can- 
ners Aiming For Quality—Stocks and 
Shipments. 


TRI-STATE TOMATOES—Distribu- 
tors are watching current developments 
with an eagle eye. A good bit of commo- 
tion is centered around the Tri-State to- 
mato situation where the market would 
seem to be completely demoralized. Ac- 
tually for the time being it is, with 
standard 2’s selling at or below a dollar 
against costs of $1.10 or more on 45c to 
50c raw tomatoes. Please turn back to 
our review of July 18th to know the 
truth of this situation. True enough the 
housewife won’t stand for $1.50 tomatoes 
(see shipment figures below) but at a 
reasonable price she will buy consider- 
ably more tomatoes than last year. What 
with the 1949 acreage over 30 per cent 
under the ten year average and 12% to 
15 per cent under last year, that supply 
just isn’t in sight. Then cut California 
out of the Eastern markets and try if 
you will to find a logical or sound reason 
for the present situation in the Tri- 
States. 


PEAS—By now, it’s rather generally 
understood that peas are in excellent 
trading position. Here’s the way we add 
up the situation: Last year, or specific- 
ally June 1, 1948, canners added a carry- 
over of 7,809,928 actual cases to a pack 
of 24,446,054 cases for a total of 32,255,- 
982 which added to distributors stocks of 
7,160,000 cases made up a total supply 
of 39,415,982 cases. To obtain this year’s 
total supply add canners carryover of 
4,985,141 cases to a pack estimated the 
same as last year and a distributors 
June 1 supply of 5,438,000 cases and you 
get a total figure of 34,869,195 cases. If 
we assume a movement equal to the 1948- 
49 figure, 28,992,841 cases would disap- 
pear (4,985,141 plus 5,438,000 subtracted 
from the total supply 39,415,982). With 
that same movement there would be less 
than six million cases in distribution 
channels, hardly enough to go around. 
Yet, because of the diversity of can sizes 
this year, considerably more 8 oz., 1’s and 
303’s, a greater movement can logically 
be expected. 


CORN—Canners will have to demon- 
strate their willpower and prove their 
determination to pack an all out quality 
product before getting much attention 
from the distributors this year. The op- 
portunity is there in the presence of a 
beauiful crop, and a muff will spell globs 
of red ink. 


BEANS—As late beans start to ar- 
rive at Tri-State Canneries, buyers are 
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taking them up, as the supply promises 
to continue tight. The Wisconsin pack 
prospect is good but the Northwest and 
New York pack will be cut as was that 
in the Ozarks. 


SALMON —If the salmon run con- 
tinues at the present disappointing rate 
and the differences of canners and fisher- 
men are not soon settled, this item seems 
doomed to remain in the luxury class and 
make little or no money for anyone. Thus 
far the pack is over a third less than a 
disappointing ’48. 


CALIFORNIA FRUITS — California 
fruits are of course getting attention as 
West Coast packers prepare for the high- 
est quality pack in history, cut to fit the 
loom. Many prices are making their ap- 
pearance and they are quoted in follow- 
ing reports as well as on our price page. 


STOCKS & SHIPMENTS — The fol- 
lowing end of the year stock and ship- 
ments reports for eight vegetable items, 
issued during the week by the National 
Canners Association are of more than 
passing interest. In comparing ’48-’49 
shipments with ’47-’48 it is interesting 
to note that, except for a slight reduc- 
tion in the shipment of beets, the supply 
of which did not equal the shipments of 
a year earlier, the only two items to 
show a reduction in movement over last 
year were tomatoes and tomato catsup. 
According to the canners League of Cali- 
fornia, that state held % of the total cat- 
sup stocks or 2,165,664 cases sold and un- 
sold and better than half, 1,406,458 cases 
of the total national stocks of tomatoes, 
but only 25 per cent or 1,404,855 cases of 
juice also sold and unsold. Total ship- 
ments of the eight items (corn only 11 
mo. both yrs.) amounted to 108.7 million 
cases in 1948-49 compared to 107.3, mil- 
lion a year earlier. Add peas (June 1 
to June 1) and the year ’47-’48 exceeds 
’48-’"49 by two million cases. In other 
words, canner pea shipments fell off this 
year from 30,758,292 to 27,270,841 cases. 
But here are the figures taken from the 
N.C.A. reports—(See July 4 review for 
Distributors June 1 stocks.) 


TOTAL CANNER STOCKS AND 
SHIPMENTS 


1947-48 1948-49 


(Actual Cases) 
CANNED BEETS 


Carryover, July 1 1,825,109 222,516 
Pack 3,495,041 4,601,651 
Total Supply ............. 5,320,150 4,824,167 
July 1, Stocks .......... 222,516 64,712 
Ship., May 1 to July 1 590,037 197,086 
Ship., July 1 to July 1 5,097,634 4,759,455 
CANNED CARROTS 

Carryover, July 1 1,031,631 67,404 
Pack 860,249 *2,792,813 
Supply 1,891,880 *2,860,217 
67,404 718,573 
Ship., May 1 to July 1.......... 129,806 109,615 
Ship., July 1 to July 1.......... 1,824,476 *2,141,644 


* Revisions were made in 1948 carrot pack due 
to late reports. This also changes supply and ac- 
cumulative shipment figures. 


THE CANNING TRADE 


GREEN AND WAX BEANS 


Carryover, 1 1,386,500 218,582 
Pack 12,142,389 14,133,205 
Supply 13,528,889 14,351,787 
Canner Stocks; July 1............ 218,582 321,031 
Shipments During June........ 364,614 243,854 
Ship., July 1 to July 1.......... 13,310,307 14,022,756 
CANNED SWEET CORN 

Caryover August 1 ...........000 272,039 194,469 
Pack 27,571,861 34,410,040 
Supply 27,848,861 34,604,509 
Canner Stocks, July 1............ 559,886 4,955,886 
Shipments during June... 605,109 1,288,666 


Ship., August 1 to July 1.... 27,284,014 29,648,623 
CANNED TOMATOES 


Carryover July 362,295 1,949,713 
Pack 23,986,993 21,466,688 
Supply 24,349,288 23,416,401 
Total Stocks, July 1.............. 1,949,713 2,718,555 
Shipments during June........ 565,211 913,482 
Ship., July 1 to July 1.......... 22,399,575 20,697,846 
CANNED TOMATO JUICE 

Carryover, July 5,029,639 3,578,479 
Pack 16,880,277 23,701,199 
Shipments during June........ 1,293,308 1,889,606 
Ship., July 1 to July 1.......... 18,331,437 21,538,899 
TOMATO CATSUP 

Carryover, July 649,715 3,572,534 
Pack 20,661,067 16,897,211 
Ship., April through June.... 2,553,942 2,399,031 
Ship., July 1 to July 1.......... 17,738,248 14,123,320 
PUMPKIN & SQUASH 

Carryover, July 1 284,586 1,399,845 
Pack 2,464,836 1,449,540 
Supply 2,749,422 2,849,385 
Stocks on Hand, July 1........ 1,399,845 1,046,502 
Ship., April 1 to July 1 ‘ 114,325 102,119 
Ship., July 1 to July 1.......... 1,349,577 1,802,883 


NEW YORK MARKET 


Absence Of Selling Pressure Features Mar- 
ket—More Normal Ovtlook Forecast—Low 
Eastern Tomato Prices Not Met By West 
And Mid-West—Many Fruit Canners Name 
Prices—Labor Trouble With Salmon Fisher- 
men—Maine Sardines Not Running—New 
York State Pea Prices—No Corn Prices As 
Yet—Poor Cuban Pineapple Pack 
At An End. 


By “New York Stater” 
New York, July 29, 1949 


THE SITUATION —A fairly active 
canned food business was reported and 
the trade generally displayed consider- 
able interest in the new pack prices de- 
veloping. There was, however, no sug- 
gestion that buyers were inclined to ex- 
pand on inventory holdings, but a fea- 
ture was the absence of selling pressure 
from many quarters where stocks were 
supposed to have been burdensome. Evi- 
dence of the low supplies in many quar 
ters was the report that on the easiness 
in new pack tomatoes out of Maryland 
there was quite a business done, with 
many buyers expressing the opinion that 
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MARKET NEWS 


the price had reached the point where 
‘nobody was likely to get burned.” 

On fruits opening prices in many in- 
stanees were below the schedules of a 
year ago and in one instance a major 
canner withdrew on certain packs of fea- 
tured brands only a few days after the 
issuance of the price schedule. 

THE OUTLOOK — Judging by the 
business volume done in the new packs 
there was not believed to be any special 
veason for business pessimism, leading 
canned food traders felt. The buying 
suggested that stocks were small and 
that there was room for stock building. 
It was also indicated that there was sure 
to be a scarcity of some items before the 
Winter snows set in. Meanwhile, an 
added feature to the business pickup was 
the price attractiveness compared to a 
year ago. Many trade interests how- 
ever, felt that the current buying wave 
would not hold, yet there are those who 
feel that canners on their new packs, 
especially the West Coast fruit packers, 
would move a good share of the load dur- 
ing the first quarter of the fiscal year. 
Less was heard as regards high over- 
head, advancing freight rates and other 
costs and little was said about canners 
producing only what the demand called 
for. It was assumed that the packs 
would meet the demand and that there 
would be no run-away price markets. 


TOMATOES — Sales of’ standard 
Maryland pack, 2s were reported at 95c, 
the low of the current new season price. 
On 1s sales were noted at 75c and on 
2%s at $1.50, with business on 10s pass- 
ing at $5.50. There was a good volume 
reported moved. California canners con- 
tinued to hold their remaining packs at 
comparatively high prices and were not 
a factor. The mid-west likewise was also 
asking firm price schedules and buyers 
showed no special evidence of following 
the schedules. Some Illinois packers 
quoted $1.25 factory for extra standards. 

Meanwhile, a California packer opened 
1949 puree schedules as follows: On 1.06 
Sp. g. for 2%s, $2.10 and 10s $6.40; 1.05 
Sp. g. at $1.95 and $5.65 respectively and 
1.045 Sp. g. 2%s at $1.80 and 10s at 
$5.40 f.o.b. This is unusually early for 
tomato products to move along the can- 
nery assembly line, but this packer is 
not handling fruits and went right into 
tomatoes. 


CALIFORNIA FRUITS—As soon as 
one packer named opening prices on 
peaches and apricots, many others fol- 
lowed. As a result there is not room here 
for mention of all packer prices. In a 
general way this schedule of a leading 
California packer, quoting on featured 
brands, gives an idea as to prices: On 
canned apricots 2's, unpeeled halves 


$2.70, 303s $1.70, Buffets $1.05; Unpeeled 
whole apricots, 2%s $2.15, 303s $1.45, 
peeled whole apricots, 2%s, $2.70. On 
other brands, the price level was choice 
unpeeled halves, apricots 10s $8.00, 
standard 2%s $2.10, 303s standards 
$1.35, 10s standards $7.10, 10s water 
$5.00 10s choice S.P. Pie unpeeled, $6.25. 


Featured brand peaches, 2% halves, 
$2.35, 24s sliced $2.35, 303s halves or 
sliced $1.50, Buffet sliced 95c; 10s, 
halves or sliced $7.75. Other grades, 2's 
standards halves or sliced $2.00, 10s 
standard, halves or sliced $6.85, 10s wa- 
ter halves or sliced $5.00, 10s Pie halves 
or sliced $5.00. 


On featured brand apricot nectars a 
packer quoted 1949 packs at 85c¢ for 12 
oz., and $3.00 for 46 oz. f.o.b. Traders 
felt that the next few weeks would see 
the entire fruit line on 1949 packs open- 
ed, and that shipments would be made 
rapidly after packing completion. 


CANNED FISH—Here the trade was 
waiting for the opening price schedules 
covering Alaska and Columbia River sal- 
mon. The-fishermen in the Puget Sound 
area, just as the season was about to 
open walked off the job. In the Colum- 
bia River area, all fishing ceased at the 
same time. Some 1200 gillnetters were 
on strike in the Columbia River section. 


CORN 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: aa 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, CREMOGENIZERS, 
TRIMMERS, MACERATORS, SUCCULOMETERS, 
MATURITY SELECTORS, FEEDERS, CONVEYORS, 


and 


INSECTICIDE DUSTS 


‘Combat Disease and Insects 


TOMATOES 


CONSISTOMETERS, BELTINGS, PUMPS, MAGNETS, __ Corona Chemical Division 


SANITARY PIPE, AND ACCESSORY EQUIPMENT 


THE UNITED COMPANY Fue} 


.WESTMINSTER, MD 
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The Union rejected the packers proposal 
on the basis of 20c for Chinooks caught 
from April 30 to August 1, 18¢ for the 
period from August 1 to 10, and 15c a Ib. 
for the balance of the season. They were 
reported asking 27c for chinooks, April 
30 to August 10 and 23c from August 10 
to the end of the season. On steelheads 
the Union asking level was 19%c and 


- bluebacks 27c. 


Maine sardine canners were without 
fish and almost two weeks have passed 
without any run along the entire Maine 
Coast. The market has jumped to $7.50 
a case, about $1.00 a case above the re- 
cent low offer prices. 


Northwest albacore runs were reported 
off the Oregon and Maine Coast. Pack- 
ers paid $350 a ton for a small quantity 
and later $380, with reports that fisher- 
men were now asking $400 a ton. Total 
Alaska salmon pack to July 16, was 904,- 
227 cases, as against 1,585,797 cases for 
the same period a year ago. 


PEAS—A large New York state canner 
opened 1949 pack prices as follows: 1s, 
fancy 3-4-5 blended $1.22%%, and 5 sieve 
$1.10. On 303s, 1 & 2 sieve blends, $2.25, 
3 sieve $1.65, and 3-4-5 sieve blend $1.55. 
For 2s, 1 & 2 sieve blend, $2.55, 3 sieve 
$1.75, 3-4-5 sieve, blend, $1.75, 4 sieve 
$1.50, and ungraded large green $1.50. 
On 10s, 3 sieve $9.00, 3 & 4 sieves, blend- 
ed $8.75, 3-4-5 sieves, blend $8.50, and 
colored $8.50. Extra standard 3-4-5 
sieves, blend $7.50 and 10s, 3 sieve Alas- 
kas, $8.00. Trade attention was given to 
the belief that the U. S. pack may not 
exceed 24,000,000 cases and that the sup- 
ply position generally was considered the 
best in recent years. 


STRING BEANS — Eastern markets 
were meeting with a good demand. Re- 
ports from the Tri-State area stated that 
the supply of raw stock was extremely 
short, owing to the recent dry spell. 
There were offerings on the basis of 
standard, round pod, cut green at $1.15. 


CORN—New Pack prices out of the 
mid-west were still to be named. Many 
look for price reactions compared with 
a year ago, in view of the smaller in- 
quiry and the rather heavy carryover, 
combined with the estimates that the 
current crop may be a record. Standard 
crushed 2s were offered f.o.b. Maryland 
around $1.00 for 2s and extra standard 
crushed golden at $1.10. 


CUBAN PINEAPPLE—The pack was 
finished and private estimates placed the 
total about 40 to 50 per cent below a 
year ago. The crop was hurt through 
the long dry spell early in the year, and 
the inability of canners to obtain fruit of 
size sufficient for proper canning. There 
were also heavy shipments of fresh 
fruit to the U. S. markets which went 
a long way toward reducing available 
supplies to canners. 


CHICAGO MARKET 


Distributors Continue Cautious Buying Poli- 

cy—Hold Off Purchasing Peaches And Apri- 

cots—Salmon Offerings Light—Pea Volume 
Small—Apple Sauce Market Bare. 


By “Midwest” 


Chicago, Il., July 28, 1949 


THE MARKET —There has been a 
fair amount of activity in the market 
here this week on various items, al- 
though on some of the major items the 
response of the trade has been quite dis- 
appointing. The hand to mouth buying 
policy is still firmly in the saddle on all 
items in the canned food list up to this 
writing. Buyers are placing orders for 
new pack merchandise, but little if any 
of the business is being covered on a con- 
tract basis, and on practically every item 
the buyers here are expressing a deter- 
mination to wait out the situation. Price 
levels generally are holding more or less 
the same on most items. 


CALIFORNIA FRUITS—Peach prices 
were received here late last week, most 
of them based on $2.20 for 2% choice 
halves, with No. 1T choice halves at 
$1.40 and standards at $1.30 for No. 1T 
and $1.97% for 2%. Since that time a 
number of other sets of prices have been 
received, with several of them based on 
lower levels. $2.05 for 242 choice halves 
has reportedly been quoted here by two 
or three canners in the last day or two. 
There has been practically no business 
placed here on peaches, however, up to 
this time. The situation is very con- 
fused, with the fate of the California 
marketing agreement holding the key to 
the situation. Buyers here feel that, if 
the agreement is not signed, there is 
every chance of substantially lower 
prices, and consequently they are unani- 
mously holding off purchasing until the 
situation clarifies itself to some extent. 
The sale of apricots also has been very 
disappointing, with the volume quite 
small up to here. 


SALMON—The amount of activity on 
salmon has decreased here this week, 
largely because of a lack of offerings. 
Arrivals in Seattle have been reported 
light, and the sale good, so, as a conse- 
quence, most Coast factors are pretty 
well sold up and awaiting further ar- 
rivals. The last sales on red talls were 
made at $23.00, and Copper River halves 
sold well at $14.50, although the Copper 
River pack is now reported completely 
sold. Some new pack chums have also 
sold here at $16.00, with halves at $9.50. 
It is reported here today that the Puget 
Sound strike is settled and that fishing 
will begin this week, but the basis of 
settlement is not yet known. In the 
meantime some sales of old pack Puget 
Sound Sockeyes on the spot here have 
been made on the basis of $16.00 coast. 


THE CANNING TRADE 


PEAS AND CORN—There has been 
some continuing sale of peas here, but 
the volume has not been remarkable, and 
buyers are reporting offerings at some- 
what lower levels than the opening 
prices. Standard fours in No. 2 tins are 
reported to be available at less than the 
$1.00 level, although this is not confirmed 
as definitely applying to top quality. 
Extra standard threes are offered at 
around $1.25, with 8 oz. at about 80c to 
85c. Corn prospects are reported to be 
good, although no new pack prices have 
as yet been received. There is some talk 
of prices on fancy corn at slightly less 
than last year, but no definite offerings. 


PINEAPPLE—tThe continuing strike 
in Hawaii has caused a very tight situa- 
tion in Pineapple, particularly in Juice. 
Texas has enjoyed a very nice juice busi- 
ness, but supplies are not too plentiful 
from that direction. Prices are running 
around $1.25 for twos and around $3.25 
for 46 oz. 


OZARK AREA PRODUCTS—Spinach 
is still being quoted at around $1.15 for 
fancy twos and $1.45 for 2%, although 
the volume on this item has been very 
small during the summer months. Mus- 
tard and turnip greens continue to sell 
in small volume at 85c for twos and 
$3.75 for tens. Blackberries are going 
at $1.75 to $1.85 with the supply not too 
plentiful, and Blackeye peas are quoted 
at $1.25 for twos fresh and $1.05 for 
dried, with some movement. 


APPLESAUCE—Applesauce is almost 
entirely cleaned up, and most buyers are 
looking forward to new pack, although 
no prices have appeared here up to now. 
Baring some unforeseen price develop- 
ment, it is expected that there will be 
some competition among the trade for 
early shipments of sauce, as most of the 
trade here are either completely out or 
very low on this item. There are appar- 
ently a few cases of No. 10 left and the 
asking price runs from $8.50 up, f.o.b. 
factory. 


VETERANS WANT CHUM 
SALMON 


On July 21, the Veterans Administra- 
tion issued Invitation Bid No. 18-S for 
canned chum salmon (skin and backbone 
removed, 1948-1949 pack) —24,000 dozens 
of No. 1-lb. cans, packed 48 per case, 
or 6,000 dozens of 4- lb. cans, packed 12 
per case. This is for delivery to the VA 
Supply Depot at Wilmington, California. 
Sealed bids, in triplicate, will be received 
at the Procurement Division, Veterans 
Administration Building, Washington 25, 
D. C., until 11:00 a.m. (E.D.S.T.) 
August 4, 1949. 


Copies of this Invitation No. 18-S can 
be obtained from the Veterans Adminis- 
tration at the above address. 


August 1, 1949 
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CALIFORNIA MARKET 


Production Shifting Into High Gear—Trans- 
portation Costs Reduce Potential Markets 
For Vegetables—Crops In Good Condition— 
July 1 Stock Reports—Peach Canning Un- 
derway—Record Quality Pack Of Apricots 
Nears End—lInterest In Salmon As Pack 
Continues Disappointing. 


By “Berkeley” 


Berkeley, Calif., July 28, 1949 


ACTIVITY — California canners of 
fruits and vegetables are getting into the 
period of the highest activity of the year 
and the industry is credited with having 
greatly reduced the number of unem- 
ployed during recent weeks. Sales de- 
partments which were rather inactive 
early in the spring are again quite busy 
and some sizeable shipments of hold-over 
packs have been made of late, along with 
new pack canned foods. Despite the fact 
that costs of labor, cans, labels, sugar 
and the like are mostly higher than a 
year ago, prices on many items in can- 
ned foods lists are lower and the distrib- 
uting trade ‘is anticipating requirements 
further in advance than in many months. 


FREIGHT DISADVANTAGE — The 
most disconcerting feature of the out- 
look, especially for some major vege- 
table products, is that of contracting 
markets, brought about by mounting 
transportation costs. Since June, 1946, 
there have been four successive advances 
in rail freight rates, widening the freight 
differential between California and dis- 
tricts closer to large consuming centers. 
The difference in rates between Pacific 
Coast and Green Bay, Wisconsin, for ex- 
ample, increased from 51 cents per 100 
pounds, in June, 1946, to 81 cents in 
August, 1948. Further advances are 
pending and an interim increase of more 
than 4 per cent have been granted. Fruit 
packs have something of a monopoly in 
their field, although they are faced with 
competition from other varieties of 
fruits produced closer to the eastern sea- 
board. Some large California canners 
have established Eastern plants, but 
smaller canners are quite hard hit and 
are commencing to reduce their packs, 
especially of tomatoes and similar prod- 
ucts. 


CROPS—tThe July report of the Cali- 
fornia Crop Reporting Service indicates 
that most crops are in good condition, 
despite the second dry year in succes- 


sion. The commercial apple crop is placed 
at 8,512,000 bushels, or about 45 per cent 
more than the light crop of last year. 
Apricots are turning out a rather smaller 
crop than originally estimated, with this 
now placed at 183,000 tons, compared 
with 219,000 tons last year. The cherry 
crop was a large one, with the harvest 
estimated at 38,700 tons. Figs promise 
a crop about the same size as last year, 
and that of grapes will reach about 
2,809,000 tons. Peaches promise a crop 
of 589,000 tons of clings and 276,000 tons 
of freestones, while that of pears will be 
about 342,000 tons, of which 298,000 tons 
will be Bartletts. Plums are falling 
somewhat from early estimates, but a 
harvest of 91,000 tons is forecast. Pro- 
duction in 1948 was 67,000 tons. 


STOCKS — The Canners League of 
California issued a report on canners’ 
stocks of tomatoes and most tomato 
products as of July 1, 1949, the last of 
its kind until December 1, when. the 
packing season ends. Total stocks on 
hand, sold and unsold, were 1,406,458 
eases, made up of 1,373,161 cases of 
round tomatoes and 33,297 cases of 
Italian tomatoes. Stocks unsold on July 
1 totaled 1,147,637 cases, with round to- 
matoes accounting for 1,115,498 cases 
and Italian tomatoes 32,139 cases. Total 
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MORRAL CORN CUTTER 


BALTIMORE; 
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Either Single or Double Cut 


MORRAL CORN CUTTER 


Cream style or whole grain 


MORRAL COMBINATION 
CUTTER & COMMINUTING 
MACHINE 


For over-matured corn, 
makes all your corn fancy 


MORRAL DOUBLE HUSKER 
Either steel or rubber 
H Husking Rolls 
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stocks of tomato juice, unsold and sold, 
amounted to 1,404,855 cases, of which 
1,045,204 cases were unsold. Total stocks 
of catsup were 2,165,664 cases, of which 
2,012,913 were unsold; tomato chili 
sauce, 183,402 cases, of which 159,171 
were unsold, and tomato sauce and or hot 
sauce, 1,131,018, of which 999,904 were 
unsold. 


PEACHES — Cling peach canning is 
getting under way and will soon become 
general. During the week prices have 
made an appearance on new pack with 
these running about as follows for No. 
21% halves: Fancy, $2.45; choice, $2.20; 
standard, $1.97%. No. 10s fancy, $8.25; 
choice, $7.50; standard, $6.70; water, 
$5.00 and solid pack pie, $5.85. Most of 
these prices came out before the Califor- 
nia Packing Corporation released prices 
on Del Monte at $2.35 on No. 2%s, $1.50 
on No. 308s, and $7.75 on No. 10s, these 
being for either halves or sliced. Buffet 
sliced are priced at 95 cents. 


APRICOTS—The canning of apricots 
is nearing an end and the market has 
shown an improvement since the season 
got under way. Growers are drying a 
larger part of the crop than in recent 
years and canners are accepting only 
fruit that runs to good size and color. 
Fruit is unusually bright and clear this 
season and the canned pack may easily 
be the best ever made. Fancy No. 2%s 
halves are moving at $2.65, with choice 
at $2.35 and standard at $2.10. Whole 
peeled is selling at $2.70 for fancy and 
$2.50 for choice. In No. 10s, fancy halves 
are quoted at $9.00, choice at $8.00 and 
standard at $7.00 with solid pack pie 
halves at $6.00-$6.25. 


TOMATOES—Reports are being had 
from some tomato growing districts to 
the effect that considerable wilt is devel- 
oping but the crop in general seems to 
be coming along nicely. The acreage 
under contract is about 16 per cent less 
than last year, but there is an increase 
in the acreage not under contract to pro- 
cessors. There is a large quantity of 
canned tomatoes and tomato products of 
last season’s pack unsold, with more than 
two million cases of catsup alone, so 
buyers are exercising considerable cau- 
tion in placing orders. Prices are more 
stabilized than a couple of months ago, 
but are still considered low. Solid pack 
is to be had at $1.85 for No. 2s and $2.40 
for No. 2%s, with standards at $1.45 for 
No. 2's. 


SALMON — Rather more interest is 
being shown in spot salmon now that 
successive reports from some of the prin- 
cipal fishing districts show comparative- 
ly light packs. The pack in Alaska to 
July 16 amounted to but 904,227 cases 
egainst 1,585,707 cases a year earlier 
and more than 2,000,000 cases at a cor- 
responding date in 1947. Early results 
in British Columbia follow a similar pat- 
tern, the pack to July 16 having been but 


91,567 cases, against one of 164,729 cases 
a year earlier. There were some early 
offerings of Alaska red talls at $22.00 
when the season opened but it is reported 
that most of these have been withdrawn. 


SARDINES — The sardine canning 
season is due to get under way in the 
San Francisco and Monterey areas early 
in August the fishing season opening the 
first of the month. On July 31st the reg- 
ulation setting an 8-inch minimum ex- 
pires and the State Fish and Game Com- 
mission has voted not to renew it. Boat- 
men opposed the measure, while canners 
favored it as a conservation measure. 


GULF STATES MARKET 


Shrimp Production Increases — Hard Crabs 
Continue Scarce — Shrimpers Arrested For 
Ilegal Trawling. 


By “Bayou” 
Mobile, Ala., July 29, 1949 


SHRIMP — Notwithstanding the in- 
clement weather, shrimp production in- 
creased 978 barrels in this section last 
week over the previous week as 4,994 
barrels were produced last week and 
4,016 barrels the previous week. 

Landings of shrimp for the week end- 
ing July 22, 1949 were as follows: Louisi- 
ana 778 barrels; Mississippi 821 barrels, 
including 636 barrels for canning; Ala- 
bama 46 barrels and Texas 3,349 barrels. 

As reported by all Market News Of- 
fices last week, total holdings of frozen 
shrimp decreased 164,090 pounds and 
were approximately 409,180 pounds less 
than four weeks ago. Total holdings 
were approximately 285,190 pounds less 
than one year ago. 

Holdings of shrimp in the United 
States on June 1, 1949 were 7,250,578 
while on June 1, 1948 were 9,765,620 
pounds. 

The imports of shrimp from Mexico 
into the United States during the month 
of May 1949 amounted to 1,373,995 
pounds. This was 300,000 pounds greater 
than during May 1948. Around one-third 
of the May total was from the east coast 
of Mexico while the balance was from 
the Gulf of California shrimping area. 
The accumulated total for the first five 
months of this year was 12,955,184 
pounds as compared with 9,864,150 
pounds for the same period last year. 

The canneries in Louisiana, Mississip- 
pi and Alabama reported that 2,518 
standard cases of shrimp were canned 
during the week ending July 16, 1949 
which brought the pack for the month to 
5,484 standard cases. The total pack 
from July 1, 1948 to June 30, 1949 was 
567,932 standard cases. 


HARD CRABS—Crabs continue scarce 
in this section and Louisiana which pro- 
duces the largest quantity of crabs, re- 


ported that 202,440 pounds of hard crabs 
were produced during the week ending 
July 22, 1949 which was 16,899 pounds 
less than were produced the previous 
week. 

Four canneries in Louisiana, Missis- 
sippi and Alabama canned (processed) 
397 standard cases of crab meat during 
the week ending July 16, 1949 which 
brought the pack for the season to 12,084 
standard cases. 


“NEW ORLEANS — (A P) — Flying 
wardens arrested seven more shrimpers 
Monday on charges of illegal trawling 
in inside waters. 

“Mel Washburn, director of publicity 
for the Louisiana Wildlife and Fisheries 
Department said a total of 15 arrests 
have been made in the past few days by 
enforcement officers flying a Seabee 
plane. 

“The airmen spot the trawlers and 
then land nearby. 

“Twenty-four nets and about 24 bar- 
rels of shrimp were confiscated in Mon- 
day’s raid, which was in American Bay 
in the back part of St. Bernard Parish. 

“Washburn said formal charges would 
be filed by Paul Voitier, director of en- 
forcement, before authorities in St. Ber- 
nard Parish. 

“The shrimping season is closed until 
August 8.” 


IN MEMORIAM 


HARRY E. MEINHOLD DIES 


Harry E. Meinhold, President of the 
Duffy-Mott Corporation, New York City 
packers, died in New York on Wednes- 
day morning, July 20, after a short ill- 
ness. Mr. Meinhold had been active in 
the canning business for a great many 
years and was well known in the indus- 
try throughout the country. He is sur- 
vived by two sons, Louis and H. E. Mein- 
hold, and one daughter, Mrs. Amy Mar- 
der. 


LINK-BELT EXECUTIVE DIES 


Edward J. Burnell, vice-president & 
general sales manager, and director, of 
Link-Belt Company, died at his home in 
Winnetka, IIl., on Friday, July 22, after 
an illness of several months. 


Mr. Burnell served Link-Belt Company 
in many important capacities, in engi- 
neering, sales and plant management. He 
was a director of the American Mining 
Congress, Drexel State Bank of Chicage, 
Foundry Equipment Manufacturers As- 
sociation, the Conveyor Equipment Man- 
ufacturers Association, and the YMCA 
of Hyde Park (Chicago). 

He leaves a wife and two children— 
Edward John Jr. of Winnetka, and Mrs. 
Phyllis Burnell Tucker of Houston, Tex. 
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ALMANAC 1949 


Over 300 pages of Canned Foods reference material 
needed continually through the year including . . 


® Pack Statistics @ Label Weights 
® Crop Statistics @ U. S. Grades 
@® Census Report ® Can Sizes 

® Food Laws ® Box Sizes 


® Carryover, stocks and shipments 


IMMEDIATE DELIVERY 
$2.00 Postpaid. 20% Discount on orders of 20 or more. 


Order your extra copies now. 


Keeping the Industry Informed Since 1878 
THE CANNING TRADE 


20 S. GAY STREET BALTIMORE 2, MARYLAND 
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CANCO NAMES C. S. HALL 
ASSISTANT TO PRESIDENT 


C. H. Black, president of American 
Can Company, has announced the ap- 
pointment of C. Stuart Hall to the newly 
created post of assistant to the president. 

Mr. Hall formerly was vice president 
of Carl Byoir & Associates, Inc. New 
York public relations firm with which 
he had been associated since 1938. In 
his new post he will be located in Canco’s 
general headquarters offices in New 
York. 


F. M. C. APPOINTMENTS 


John M. Devers and Irvin J. Blondon 
have been appointed sales manager and 
assistant sales manager, respectively, of 
Food Machinery and Chemical Corpora- 
tion’s Packing Equipment Division, 
Riverside, California. Both appointments 
were effective as of June 1. It is under- 
stood that H. J. Fopiano, former sales 
manager, plans to return to the automo- 
bile industry. 

Prior to his appointment as sale man- 
ager, Mr. Devers served as assistant 
sales manager of the FMC division. His 
long association with the food processing 
industry began in 1926 when he became 
a salesman for the Sprague-Sells Cor- 
poration’s West Coast operations at Hay- 
ward, California. In 1928, when Sprague- 
Sells Corporation became a division of 
FMC, Devers was transferred to the An- 
derson-Barngrover Division at San Jose 
as a sales engineer. Three years later he 
was transferred to Riverside, California 
as a salesman for FMC’s citrus machin- 
ery in the Riverside District, the Navel 
Territory, Coachella and Imperial Val- 
leys. Mr. Devers was made assistant 
sales manager of the Packing Equipment 
Division in 1947. 

Mr. Blondon, newly appointed assis- 
tant sales manager of the Packing Equip- 
ment Division, entered the fruit and 
vegetable processing field in 1933 as a 
research chemist. He became associated 
with Food Machinery in 1946 as Process 
Manager of the Packing Equipment Di- 
vision. 
perience with the processing industries 
of California, Texas and Florida. 


EXPRESS RATES INCREASED 


The Interstate Commerce Commission 
announced on July 15 that, by petition 
dated June 28, 1949, the Railway Ex- 
press Agency, Incorporated, requests 
authority to increase the presently ap- 
plicable first class express rates and 
charges 10 percent, the second class rates 
and charges to be 75 percent of the first 
class rates and charges. 

The petition is assigned for hearing 
September 7, 1949, 8:30 o’clock a.m., 
United States Standard Time (9:30 
o’clock a.m., District of Columbia Day- 
light Saving Time) at the offices of the 
Interstate Commerce Commission, Wash- 
ington, D. C., before Examiners Chas. 
W. Berry, and Samuel R. Diamondson. 


20 


Mr. Blondon has had wide ex-— 


CANNERS MACHINERY GETS 
NEW ACCOUNT 


Canners Machinery, Ltd., Simcoe, On- 
tario, Canada, have been appointed Ca- 
nadian representatives of Packers Ma- 
chinery Corporation, New York City, 
manufacturers of Liquid Filling Equip- 
ment. 


HUNGERFORD APPOINTS 
BROKER 


Bill Free and Sons, Owners and Oper- 
ators of the Hungerford (Pa.) Packing 
Company, Incorporated, announce the 
appointment of the Harry B. Cook Com- 
pany of Baltimore and Washington to 
represent their Dutch Onions account, in 
the entire territory covered by the Cook 
Company, including Baltimore and Wash- 
ington markets, Western Maryland, 
parts of Virginia and West Virginia, 
and the Eastern Shore. Additional and 
more efficient machinery installations at 


Hungerford now make Dutch Onions 
available to a wider market for this pop- 
ular product, and the appointment of the 
Cook Company is representative not only 
of the aims of the packer, but also an 
evidence of a determination to penetrate 
markets in the natural geographical 
area serviced by that Company. 


LOUISVILLE BROKERS ELECT 


At the recent Annual Meeting of the 
Louisville (Ky.) Food Brokers Associa- 
tion, embracing a membership of 20 of 
the leading brokerage concerns of that 
city, Paul Duckwall of Duckwall & Com- 
pany, was elected President to succeed 
Lewis W. Holloway of the Holloway- 
Oppenheimer Company. O. M. Best of 
O. M. Best, Inc., was elected Vice-Presi- 
dent; and C. R. Murphy of the Murphy 
Brokerage Company, Secretary - Trea- 
surer. 

The Secretary-Treasurer reported the 
organization on a firm basis financially 
and active interest on the part of all 
members. 


CALENDAR OF 


AUGUST 9-12, 1949—Western Pack- 
aging Exposition, Civic Auditorium, San 
Francisco, Calif. 


AUGUST 9-19, 1949— Mould Count 
School, Canned Foods Association of On- 
tario, Ontario Agricultural College, 
Guelph, Ontario, Canada. 


SEPTEMBER 22-24, 1949 — National 
Sweet Corn Festival, Hoopeston, Illinois. 


SEPTEMBER 29-OCTOBER 1, 1949 
—Annual Convention Texas Canners As- 
sociation, Plaza Hotel, San Antonio. 

OCTOBER 12-15, 1949—Annual Meet- 
ing, National Association of Food 
Chains, Washington, D. C. 


OCTOBER 20-22, 1949—Annual Meet- 
ing, Florida Canners Association, Shera- 
ton Plaza Hotel, Daytona Beach, Fla. 


OCTOBER 28, 1949—Annual Meeting, 
National Pickle Packers Association, 
Sheraton Hotel, Chicago, II]. 


NOVEMBER 7-8, 1949—Annual Meet- 
ing, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 14-16, 1949— 41st An- 
nual Meeting, Grocery Manufacturers of 
America, Inc., Waldorf-Astoria Hotel, 
New York, N. Y. 

NOVEMBER 21-22, 1949 — Annual 
Convention, Pennsylvania Canners Asso- 
ciation, Penn-Harris Hotel, Harrisburg, 
Pa. 


NOVEMBER 28-29, 1949—Fall Meet- 
ing, Michigan Canners_ Association, 
Pantlind Hotel, Grand Rapids, Mich. 


DECEMBER 1-2, 1949—Annual Con- 
vention, Tri-State Packers Association, 
Mayflower Hotel, Washington, D. C, 
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DECEMBER 1-2, 1949—Fall Meeting, 
Indiana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 


DECEMBER 8-9, 1949—64th Annual 
Meeting, Association of New York State 
Canners, Inc., Hotel Statler, Buffalo, 


DECEMBER 18-14, 1949 — Annual 
Convention, Ohio Canners Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 


JANUARY 22-31, 1950—Joint Nation- 
al Conventions of National Food Brokers 
Association, National Canners Associa- 
tion, Canning Machinery & Supplies As- 
sociation, Atlantic City, N. J. 

JANUARY 22-25, 1950—Annual Con- 
vention, National Food Brokers Associa- 
tion, Atlantic City, N. J. 

JANUARY 26-31, 1950—Annual Con- 
vention, Nationa] Canners Association, 
Atlantic City, N. J. 

JANUARY 27-31, 1950—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Atlantic City, N. J. 

JANUARY 31-FEBRUARY 4, 1950— 
Frozen Food Industries Convention, Con- 
gress Hotel, Chicago, III. 


JANUARY 23-24, 1950—Annual Con- 
vention, Canadian Food Processors Asso- 
ciation, Montreal, Quebec, Canada. 


MARCH 9-10, 1950—Annual Fruit & 
Vegetable Cutting Bee, Canners League 
of California, Fairmont Hotel, San Fran- 
cisco, Calif. 


MARCH 15-17, 1950 — Annual Meet- 
ing, Northwest Canners Association, 
Multnomah Hotel, Portland, Ore. 
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A COMPLETE COURSE IN CANNING 


The Industry’s Cook Book for over 40 years 
SEVENTH EDITION, COMPLETELY REVISED JULY 1946 


FOR MANAGERS, 
380 pages of proven pro- 


SUPERINTENDENTS, cedure and formulae for 
BROKERS everything ‘‘Canable”. 

» 
AND BUYERS 
Size 6x9, 380 Pages Beautifully Bound 
0, Stamped in Gold —a famous processor 
al 
n, 
0. 
n- 
rs 
= | All the’newest times and temperatures =: : : Used by Food Processors to check times, 

| All the newest and latest products : : : : temperatures and RIGHT procedure . ... 
4 | @ Fruits e Vegetables e Meats e Milk by Distributors to KNOW canned foods eC ae 

| Soups e Preserves e Pickles e Condiments by Home Economists to TEACH the subject of 
Juices Butters e Dry Packs (soaked) food preservation. 
” Dog Foods and Specialties in minute detail, . 
™ with full instructions from the growing through For sale by all supply houses and dealers 
ies to the warehouse. . . . ordirect. Price $10. postpaid: 


Published and Copyrighted By 


s0- THE CANNING TRADE 


& Since 1878—The Canned Foods Authority 
“1 | BALTIMORE 2, 20 South Gay Street, MARYLAND 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
VEGETABLES 
ASPARAGUS 
CALIFORNIA 
All Green, No. 2 Colossal....4.15 4.25 
4.15-4.25 
Large 4.10-4.20 
Natural, No. 2, Colossal......3.50-3.65 
Mammoth 3.50-3.65 
BEANS, STRINGLESS, GREEN 
MARYLAND 
Fey., Fr. Sliced, No. 2.......... 1.45-1.55 
No. 10 7.50 
Sbd., Noo. 2 1.35-1.40 
No. 10 7.00 
Ex. Std., Cut, No. 2 .1.30-1.40 
No. 2% 2.00-2.10 
No. 10 7.00-7.25 
Std., No. 2 1501.25 
No. 10 6.25-6.75 
No. 2, Flat 1.10 
OZARKS 
Ex. Std, Cut No. 1.25 
TEXAS 
No. 10 Fey., Cut, 1, 2, 3 sv......... 8.50 
No. 2, Fey., Whole 1, 2, 8 sv...2.12%% 
No. 10, Ex. Std., Cut, 4 sv.........0. 7.00 
No. 2, Std., Cut ne 


No. 10, Std., Cut ... 
BEANS, LIMA 


Texas, Fresh, Gr. & Wh., 
No. 300 1.65 
No. 10 10.25 
West Coast, Gr., No. 303....2.35-2.45 
No. 2 2.45-2.60 
No. 10 12.50-13.50 
80% Gr., No. 808. 2.15-2.35 
No. 2 2.25-2.50 
11.50-12.50 
BEETS 
Md., Fey., Cut, No. 2 .......... 1.20-1.35 
No. 10 5.75 
Mid-west, Fey., Cut, No. 2..1.00-1.05 
No. 2% 1.35 
Diced, No. 2 1.05 
No. 10 4.65 
Sliced, No. 2 1.15 
No. 10 5.00-5.25 
40/0 2.10 
No. 10 5.00 
175/0, No. 10 9.00 
Texas, Fey., Cut, No. 10............ 5.00 
No. 10 4.75 
No. 10, Wh., 60/70 Count....6.00-6.50 
CARROTS 
Md., No. 2, Diced 1.00-1.05 
No. 10 5.00 
N. Y., Fey., Diced, No. 2.... .80- .90 
No. 10 5.00 
No. 10 4.75 
Texas, No. 2, Diced or Sl... .95-1.00 
No. 10 4.50-5.00 
CORN 
MIDWEST 
8.75-9.25 
Std., No. 2 1.00 
Fey., C.S., Gold., No. 2........ 1.55-1.65 
No. 10 Nominal 
No. 10 Nominal 
East 
Fey., Shoe Peg, No. 2........ 1.75-1.80 
Fey., W.K., Gold., No. 2......1.60-1.70 
No. 10 8.50 
No. 10 8.00 
Std., No. 2 1.10-1.15 
No. 10 7.00 
Fey., C.S., Gold., No, 2........ 1.50-1,60 
22 


No. 10 8.50-9.00 

No. 10 8.00 

PEAS 


MARYLAND, ALASKAS 


3 sv. 
Ex. Std., 2 sv., No. 2 
No. 2 
No. 10 7.25-7.50 
4 sv. 6.75 
6.75-7.50 
No. 2 1.15-1.25 
No. 10 6.75-7.00 
No. 2 1.00 
No. 10 5.75-6.25 
Std., Ungraded No. 2 zu... 1.00 
No. 10 6.00-6.50 
MARYLAND, SWEET 
8 oz., Ex. Std., Ungraded......... .821%4 
No. 1 
No. 303, Fey., Ungraded.............. 1.30 
Ex. Std., : 1.20 
Std. 1.00 
No. 2, Std., Ungraded.................. 1.10 
New York, SWEETS 
2 sv. 2.50 
3 sv. 1.75-1.90 
No. 10 9.00 
4 sv. 1.50-1.65 
5 sv. 1.50 
1.50-1.65 
2 sv. 1.90 
3 sv. 1.55 
4 sv. 1.40 
MipweEst ALASKAS 
2 sv. 1.6214-1.65 
1.02% 
2 sv. 1.30-1.40 
80- .8214 
77%4- .80 
No. 308, Fey., 1 2.15-2.25 
2 sv. 2.00 
3 sv. 1.35-1.50 
2 sv. 1.60-1.70 
3 sv. 1.15 1.25 
4 sv. -95-1.00 
3 sv. -95-1.00 
4 sv. -85- .95 
2 sv. 2 25 -2.35 
3 sv. 
2 sv. 1.80-2.00 
3 sv. 1.40-1.45 
4 sv. 1.15-1.20 
3 sv. 1.15-1.20 
4 sv. 1.05-1.10 
3 sv.- 8.75 
No. 10, Ex. Std., 2 sv. ......9.00-10.00 
sv. 7.50-8.00 
7.00 
4 sv. 5.50-6.00 
MiIpweEst SWEETS 
No. 303, Fey., 3 Sv. .............1.35-1.55 
4 sv. 1.30 
5 sv. 1.20 
No. 808, Ex. Std., 3 Sv..ssscccsceee 1.20 
4 sv. 1.15 
5 sv. 1.05 
1.10 
3 sv. 8.75-9.00 
4 sv. 7.75-8.00 
5 sv. 7.25-7.50 
NorTHWEST 
Sweets, Fey., No. 2, 3 sv.....1.75-1.80 
4 sv. 1.50-1.55 


SAUERKRAUT 
No. 10 3.70-3.80 
Midwest, Fey., No. 2%........ 1.00-1.10 
No. 10 3.30-3.50 
SPINACH 
Balto., Fey., No. 2 .... 
No. 2% 
No. 10 
No. 2% 1.55-1.60 
No. 10 5.00-5.15 
Ouark, Fey., Mo. B 1.15-1.25 
1.45-1.55 
No. 10 5.75 
No. 10 5.25 
TOMATOES 
Tri-States, Ex. Std., 
-974%-1.05 
No. 2 1.20-1.35 
No. 2% 1.90-2.15 
No. 10 6.75-7.25 
No. 2 1.00-1.15 
No. 10 .50-6.25 
Mid-west, Fey., No. 2 .....scccssssee 2.00 
No. 2% 2.45-2.50 
No. 10 8.00-8.50 
No. 24% 1.90-2.10 
No. 10 7.00-7.25 
1.20-1.30 
No. 2% 1.85-1.90 
No. 10 6.75-7.00 
No. 2 1.50 
No. 2% 1.65-1.75 
No. 10 6.75-7.00 
No, 2 1.25-1.30 
1.45-1.60 
No. 10 6.00-6.50 
Ozarks, Std., No. 2.......000000 1.25-1.30 
No. 10 6.50-6.75 
No. 10 5.50-6.00 
TOMATO CATSUP 
1.40-1.50 
N. Y. Fey. 1.30-1.40 
14 oz. 1.30-1.45 
Std., No. 2 1.15 
Calif., 14 oz. 1.65 
No. 10, Fey. 9.00 
FRUITS 
APRICOTS 
Halves, Peeled, Fey., 
2.65-2.70 
No. 10 9.00 
No. 10 
Std., No. 2144 2.10 
No. 10 
SP... Pie; 20 6. 00-6.2 
Fey., No. 21%4, Wh. Peeled 
Ch., No. 2144, Wh. Peeled... 
Fey., Wh., Unpeeled 
BLUEBERRIES 
Maine Nominal 
New Jersey, No. 300, Hy. Sy.....2.65 
BLACKBERRIES 
Ozarks, No. 2 Water............1.75-1.85 
8.50 
CHERRIES 


Royal Anne, Fey., No. 24..3.35-3.40 


No. 10 12.45-12.75 
Choice, No. 246 3.20-3.25 
No. 10 11.45 
No. 1 T 2.05-2.15 
No. 2 2.45-2.55 
No. 2% 3.30-3.40 
-No. 10 12.10-12.50 
Midwest, RSP, No. 2 
Water 2.50-2.65 
12.50-13.20 
FRUIT COCKTAIL 
Fey., No. 1 T 1.85 
No. 2% 2.90 
1.75 
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CANNED FOOD PRICES : 


No. 2% 2.85 
No. 10 12.00-12.50 
PEACHES 
Calif. Y.C., Fey., No. 
No. 10 8.25 
Choice, No. 214 2.20 
We, 20 
No. 10 6.70 
PEARS 
Calif. Bart., Fey., No. 2%..4.00-4.10 
Std., No. 2% 3.20 
No. 10 12.75-13.00 


PINEAPPLE, Hawau 


Sliced, Fey., No. 1 Fiat....... ry 30-1.35 
No. 2 552.65 
No. 2% : 85-3. 00 

11.60-12.2 
2.55-2 65 ) 
2.85-3.00 

Tidbits, No. 1.35 
No. 2 2.65 

1.25 
No. 1, Flat ..... 
2.2714--2.40 
No. 2% 2.75-2.90 

Texas IN Extra HEAvy Syrup 

Sliced, No. 2 2.75 

Chunks, No. 2 2.50 
No. 10 12.25 

No. 2 2.25 
No. 10 11.00 

JUICES 
CITRUS, BLENDED 

No. 2 1.87% 
46 oz, 4.00 

46 oz. 2.95 

GRAPEFRUIT 

No. 2 1.27% 
46 oz. 2.75 

Texas, No. 2 1.05 
46 oz. 2.25 

ORANGE 

No. 2 2.02% 
4.50 

46 oz. 4.05 

PINEAPPLE 

46 oz. 3.25 

No. 2 
46 oz. 3.00-3.25 

TOMATO 

46 oz. 2.10 

46 oz. 1.95-2.15 
No. 10 4.00-4.50 

Midwest, Fey., No. 2............ 1.05-1.10 
46 oz. 1.75-1.90 
No. 10 

46 oz. 2.25 
No. 10 4.00-4.50 

FISH 
OYSTERS 

6% oz. 4.50 
SALMON—PEr 

Alaska, Red, No. 1 T......... 23.00-24.00 
15.50-16.50 

Med. Red, No. 1 T ........... 19.00-20.00 
12.00-12.50 

Flat 11.25 


SARDINES—Per Case 

Maine, Oil Keyless 7.50 
TUNA—PEeErR Case 

Albacore, Fey., S.P. White, 


18.00-18.50 
Calif. 17.00-19.00 
NW... 13.00-13.50 
Fey., Light, 48/14’s 15.00-16.00 


14.00-15.00 
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is many a firm who can readily use your unneeded equip- 
gun aha cometeeiie for you to turn it into cash while 
fulfilling the other fellow’s need. Or you may need equipment 
yourself, or want to buy or sell or rent a cannery, or need help, 
or a job. Whatever your needs, you will get good results from 
an Ad. on this “Wanted and For Sale” page. The rates, per 
insertion—Straight reading, no display—one to three times’ per 
line 40c, four or more times per line 30c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, etc.. as words. Short line counts as a full line. Use a 
box number instead of your name if you like. Forms close Wed- 
nesday noon. The Canning Trade, 20 S. Gay St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell from 
a single item to a complete plant. Consolidated Products Co., 
Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—One 12 H.P. Upright Flue Type Boiler with 
Sunfire Stoker; Kisco Return System with complete automatic 
controls. Equipment as good as new. Used only 18 months. 
Apply: Raymond Borden, H. L. Borden Lumber Co., Stras- 
burg, Va. 


FOR SALE—6 Ayars 8-pocket Pea & Bean Fillers for #1 
cans; also 5-pocket Filler for #1 and #2 cans. Rebuilt Burt 
Wraparound Labeler for #2 to #10 cans; Rebuilt Burt for #1 
to #3 cans; Rebuilt Knapp for #1 cans. 9 Tri-Clover Stainless 
Steel Sanitary Pumps #2EJ, #2EBH and #2%EH, brand new, 
special offering below list. Perry Equipment Corp., 1502 W. 
Thompson St., Philadelphia 21, Pa. 


FOR SALE—One Diamond Tool Co. Pumpkin Wilter; One 
Diamond Tool Co. Pumpkin Cutter; One Diamond Tool Co. 
Double Pulper and Finisher; One Diamond Tool Co. Pumpkin 
Washer. Bateman Canning Co., 339 Poplar St., Macon, Georgia. 


FOR SALE—One Sutton Steele Stoner (Model S-20-30) for 
removing stones from dried beans. Used very little. Like new. 
D. E. Winebrenner Co., Inc., Hanover, Pa. 


FOR SALE—4 “Rapids-Standard” Power Conveyors, 24” 
wide belt, 50’-0” drum centers; 33” belt height, equipped with 1 
h.p. - 220-440 volts, 60 cycle, 3 phase motor, 2-1 “Reeves” vari 
sheave drive; belt 4-ply %” x ve” rubber covered; New han- 
dling system eliminates use of power conveyors; Priced reason- 
able fur quick sale. 2 Conveyors same as above except 12” 
width, 38’-0” long. 1-12” wide Conveyor 29’-0” long with 3-ply 
white food belt, % h.p., 220-440 volt, 60 cycle, 3 phase motor & 
gear reducer drive, 30 f.p.m. belt speed. All conveyors new 
Janua»y 1947. Subject to prior sale. Delaware Mushroom Coop. 
Assn., P. O. Box 2556, Wilmington, Del. 


FO! SALE—Standard-Knapp Can Labelers. Two used Can 
Labelers; one to handle labels up to 12” long by 6” wide, and 
one wit attachments for #1, 2 and 3 cans and labels; excellent 
condition; prices less than half of new price. Adv. 4992, The 
Canning Trade. 
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WANTED and FOR SALE 


FOR SALE — Practically new Buffalo Turbine Sprayer- 


Duster, $850; Bean Snipper and Cutter. Richard P. Street, 
Forest Hill, Md. 


FOR SALE—Boiler. Clayton 10 h.p. Boiler and Oil Burner, 
complete; used six months only; available for immediate deliv- 
ery from New York warehouse; price only $700 f.o.b. truck; 
subject prior sale. Adv. 4991, The Canning Trade. 


FOR SALE—Brand new Capem 4-head Screw Capper, attach- 
ments for 63 mm also pint and quart salad dressing, capacity 
120 bpm, immediate delivery, available less than list price; also 
one used Capem 4-head Capper, less than half of new; one 
World Straightaway Labeler with attachments for front and 
back labels for half-pints, pints, fifths and quarts, capacity 100 
bpm with 60 cycle AC motor and Reeves variable speed drive. 


All equipment must be moved, inspection invited. Adv. 4993, 
The Canning Trade. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans ; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4911, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 


send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


; Wanted—1 Model E belt driven Chisholm-Ryder Bean Snipper 
in good condition. Lord Mott Co., Baltimore 31, Md. 


WANTED—One No. 33-S All Steel Clipper Pea Cleaner with 
Variable Air Regulator without motor; One Lewis Quality 
Grader & Washer without motor, must have 3/32” spacing on 
reels and be triple-reel design. Machines must be in good con- 
dition. Delta Canning Co., Inc., Raymondville, Tex. 


WANTED — One Model B Chisholm Ryder Bean Snipper. 
Must be in good condition. Adv. 4995, The Canning Trade. 


SITUATIONS WANTED 
POSITION WANTED—Food Salesman thoroughly experi- 


_ enced in all phases of food industry seeks connection with brok- 


erage concern. Adv. 4988, The Canning Trade. 


HELP WANTED 


WANTED—Canned Food salesman by large eastern packer. 
This is an excellent opportunity for an experienced man. Must 


be willing to travel. Younger man preferred. Write in detail 
to Adv. 4994, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
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Use Your 
ALMANAC 


It contains the answer to most any 
guestion you want to know about 
the packs, acreage, yields, laws, 
regulations, labeling requirements, 
grades and Where To Buy your 
needs etc. 
be surprised at its thoroughness. 


Keep it Handy—you'll 


PRICE $2.00 


THE CANNING TRADE 
20 South Gay Street,  BALTIMORE-2, MARYLAND 


ATTRACTIVELY DESIGNED 


\ITHOGRAPHING Co.INc. 
GAMSE BUILDING. BALTIMORE,MD.. 
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——SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


Mrs. Subblefield: Can’t the doctors extend any hope 4 


at all to the relatives of that very rich man? 


Mrs. Murphy: No they say he is likely to live on for 4 


years. 


A man went to see a mental specialist. “What seems © 
The patient re- 7 
sponded by vigorously brushing imaginary things off © 
his arm, explaining: “See, I have scorpions on my | 


to be the trouble?” asked the doctor. 


sleeve.” 


The specialist, backing away, howled: “Well, you q 


don’t have to brush them off on me.” 


A wealthy bachelor who had eaten rich food, drank 3 
good liquor, smoked strong cigars and chased chorus 7 


girls all his life had a complete collapse at fifty-five. 


Three high-priced specialists checked him over. § 


They looked at his tongue and eyes and stethoscoped 
his heart and took his blood pressure. 


on the davenport feeling pretty rotten generally. 


After a lapse of about twenty minutes the three doc- | 


tors stepped back into the room. The most impressive 


of the three removed his glasses, wiped them with a/ 


silk handkerchief and then placed them on his nose. 


He slapped the palm of his left hand with the back of | 
his right and stabbing at the sick man with his fore- 7 
finger he said: ‘““My friend, we have made a decision. Wp 
No more rich food, strong black cigars, drinking, no ; 


more liquor and ...er... ahem chasing no more 
chorus girls ... and you’ll live another five years.” 


The sick man opened an eye and said, “What in hell 


for?” 


Walking along a street in the local county seat, a 


man was attracted by frightened screams from a 
He ran in to investigate and found a frantic | 
mother whose small boy had swallowed a quarter. Seiz- | 
ing the child by the heels, he held him up, gave him a | 


house. 


few shakes and the coin dropped to the floor. The 


grateful mother was lost in admiration. 


“You certainly knew how to get it out of him,” she 


said. “Are you a lawyer?” 


Youth: I’m going to see the doctor the first thing in 
the morning. 

Friend: Who? The one who took your tonsils out last 
week ? 

Youth: No, the one who took my sweetie out last 
night. 
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Then they re-/ 
tired into another room to consult. The sick man lay 7 


f 

| 

: 
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Prompt N/ Delivery 
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Berlin Chapman Com: 
© Chisholm-Ryder Co., 


H. Langsenkamp Co. 


WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. 


GENERAL FACTORY EQUIPMENT 
AGENTS for Machinery Mfrs. 
y, Berlin, Wis. 
. & Chem. Corp., Hoopeston, 1. 
Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS Vegetable and Fruit. 
Allan Iron & Welding Works, Inc., Rochester, N. Y. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp. Hoopeston, 
A. K. Robins & Co., Inc., Baltimore, Md. 


TS united Co., Westminster, Md. 


Wwe 


ist 


Mchy. & 


BOXES (Metal), LUG, Field. 

lin Chapman Company, Berlin, Wis. 
Chisholm Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A XK. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES. 


Burt Machine Company, Baltimore, Md. 
‘ Chisholm-Ryder Co., Niagara Falls, N. Y. 


d Mchy. & Chem. Corp., Hoopeston, Ill. 
wa Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 


4 Burt Machine Company, Baltimore, Md. 


F em. Corp., , 
AK. Robins & Co., Inc., Baltimore, Md. 
BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. og Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CAPPING MACHINES, Soldering. 
Food Mchy. & Chem. Cony. Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CHAIN ADJUSTERS. 
. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCRY., Fruits. 
Allan Iron & Welding Works, Inc., Rochester, N. Y. 


Berlin Chapman Company, Berlin, Wis. 


hisholm-Ryder Co., Niagara Falls, N. Y 
Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
nited Co., Westminster, Md. 


CLOCKS, Process Time. 


hisholm-Ryder Co., Niagara Falls, N. Y. 
ood Mchy. & Chem. Hoopeston, 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
hisholm-Ryder Co., Niagara Falls, N. Y. 
ood Mchy. & Chem. > Hoopeston, 
. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOKING CONTROLS. 
septic Thermo Indicator Co., Los Angeles, Cal. 


CONVEYORS AND CARRIERS. 

Berlin Chapman Company, Berlin, Wis. 

entral Machine Works, Inc., Philadelphia, Pa. 
isholm-Ryder Co., Niagara Falls, N. Y. 

ood Mchy. & Chem. Hoopeston, Ill. 

a Porte Mat & Mfg. Co., La Porte, Ind. 

- K. Robins & Co., Inc., Baltimore, Md. 

nited Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
etlin Chapman Company, Berlin, Wis. 
hisholm-Ryder Co., Niagara Falls, N. Y. 

a Porte Mat & Mfg. Co., La Porte, Ind. 
. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS, Hydraulic. 


etlin Chapman Company, Berlin, Wis. 
isholm-Ryder Co., Niagara Falls, N. Y. 

-K. Robins & Co., Inc., Baltimore, Md. 

COORERs, Continuous, Agitating. 

Allan Iron 4 Welding Works, Inc., Rochester, N. Y. 
erlin Chapman Company, Berlin, Wis 
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COOLERS, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Ce Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, 
Chisholm-Ryder Co., Niagara Falls, ¥, 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 


Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. re Hoopeston, IIl. 
A. K. Robins & Co., Inc., timore, Md. 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Ng Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. ae Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


LABELING MACHINES. 


Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Ng = Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, io 

A. K. Robins & Co., Inc., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Pa. 


Pa. 


Consult the advertisements for details 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mcny. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


STEAM BOXES, Seafoods, Vegetables, etc. 
Allan Iron & Welding Works, Inc., Rochester, N. Y 
Edward Renneburg & Son, Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 

ichy. em. Corp., Hoopeston, 

A. K. Robins & Co., Inc., Scltinese, Ma. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. ag Hoopeston, III. 
F. H. Langsenkamp Co,, ndianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 
F. H. Langsenkamp Co., Indianapolis, Ind 


Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 
tlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Mchy. & Chem. Corp., Hoopeston, Il. 

A. K. Robins & Co., Inc., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Allan Iron & Welding Works, Inc., Rochester, N. Y 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Mchy. & Chem. Corp., Hoopeston, III. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CANNING MACHINERY 


COMMINUTING MACHINE. 


Morral Brothers, Inc., Morral, Ohio. 
United Co., Westminster, Md. 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ii. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ili 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 
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Ger Uo., Niagara Falls, N. Y. 
Robins & Co., Inc., Baltimore, Md. 


WHERE TO BUY 


CORN WASHERS AND SILEERS. 


Berlin Chapman Com , Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, A 
Food ay. & Chem. Corp., Hoopeston, Il. 
A. K. ins & Co., Inc timore, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., poe Falls, N. Y. 

a a Mchy. & Chem. Co: , Hoopeston, Ml. 
K. Robins & Co., Inc., timore, Md. 


FRUIT CANNING MACHINERY 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 


Berlin Chapman Company, Berlin, ve 

, Hoopeston, in. 
jaltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Niagara Falls, N. Y. 
Food Mchy. & hem. Hoopeston, tl. 
F. H. Langsenkamp se ndianapolis, In 

A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman come ny, Berlin, Wis. 
Chisholm-Ryder Co. Falls, N. Y. 
Food Mchy. & Chem. Comp. Hoopeston, [1l. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., oe Falls, N. Y. 
Food Mchy. & Chem. Co , Hoopeston, Nl. 
A. K. Robins & Co., Inc., jaltimore, Md 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Com: Berlin, Wis. 
Chisholm-Ryder Co., iagara Falls, N. Y. 
Mchy. & Chem. Hoopeston, Ml. 
A. K. Robins & Co., Inc. ltimore, Mi 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman company. Berlin, Wis. 
Chisholm-Ryder Co eee Falls, N. Y. 
Food Mchy. & Chem. Corp. Hoopeston, ni. 
A. K. Robins & Co., Inc. ltimore, M 


HARVESTERS 
H. D. Hume Co., Mendota, III. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Com any. Berlin, Wis. 
Food Mchy. & Hoopeston, Il. 
A. K. Robins & ltimore, Md. 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Co., Falls, N. Y. 
Food Mchy. & Chem. Il. 
A. K. Robins & Co., Inc. —_— 
United Co., Westminster, M 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. 
A. K. Robins & Co., Inc ltimore, M 


PRESERVERS’ MACHINERY 


Mchy. & Hoopeston, Il. 
Co., dianapojis, Ind. 
A. K. Robins & Co. .. Inc., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 


Berlin Char Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 


gg ree Co., Niagara Falls, N. Y. 
. H. Langsenkamp ‘Co., ndianapolis, Ind. 
i K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chapman Sompany. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp. Hoopeston, III. 
A. K. Robins & Co., Inc Itimore, Md. 


SCALDERS. 


Berlin Chapman Sour He y, Berlin, Wis. 


Food Mchy. & Ch Hoopeston, Ill. 

A. Robins & Co. jaltimore, Md. 
WASHERS. 

Berlin Chapman Company, Berlin, Wis. 


Food Mchy. & Hoopeston, 
F. Co., ndianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Ch peston, Ill. 
Langeenkamp Co., Ind. 
Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Inc., oo Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Co , Hoopeston, Il. 
FP. Langsenkamp Co., \dianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Ve, 
Food Mchy. & Ch RY in. 


Lee Metal Products Sone Philipsburg, Pa 
A. K. Robins & Co., Inc., Baltimore, Md. 
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Chisholm-Ryder Co., rw Falls, N. Y. 
Mchy. & Chem. = Hoopeston, Il. 
H. Langsenkamp Co., Indianapolis, Ind. 
A, Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Falls, N. Y. 
Food Mchy. & Chem. Co Hoopeston, Il. 
F. H. Langsenkamp Co., Tctenapotia, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Planters Portsmouth, Va. 
Riverside anufacturing Co., ‘Murfreesboro, N. 


BOOKS, on Canning, Formula, Etc. 
A Complete Course ny Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 
United Container Co., Philadelphia, Pa. 
David Weber, Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York Ci 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp. ., Baltimore - New York City. 


HARVESTING EQUIPMENT 


Food Mchy. & Chem. Corp., Hoopeston, III. 
H. D. Hume Co., Mendota, III. 


INSECTICIDES. 
Pittsurgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Mfgrs. & Merchants Indemn. Co., Cincinnati, Ohio 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Muirson Label Co., Brooklyn—Peoria—San Jose. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, .. 
Stecher-Traung Litho., ‘Rochester, N 
United States Printing & Litho. Co., * Cinctanelt, fe) 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York ~*~ 
Continental Can Co., New York City 
National Can Corp., ‘Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Dewey & Almy Chem. Co., Cambridge, Mass. 
F. H. Co., Indianapolis, In 
National Starch Products Co., New York, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City. 


SEASONINGS 
Product Advancement Corp., Benton Harbor, Mich. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, ne New Haven, Conn. 
Corneli Seed Co., St. Louis 2 , Mo. 
Michael-Leonard Co., Sioux City, I 
King & Co., Minn. 
ros. Seed Co., Chicago, 
F. H. Woodruff & Sons, Inc., fiiford, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed 2. Inc., New Haven, Conn 
Corneli Seed Co., St. Loui: °. 

Michael-Leonard 52 Sioux City Ta. 
King & Minneapolis, Mi 
Rogers Bros. Seed C 0. ., Chicago, 

Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn a 


Corneli Seed Co., St. Louis 2, Mo. 
Co., City, Ta. Ta. 


oodruff & Inc., Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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products help YOU! 


Every day the American housewife becomes more discriminating, and rightly so. 
She wants the best and deserves it. That’s why manufacturers everywhere are searching 
for ways to meet her demands. 


The products of Chas. Pfizer & Co., Inc., are aimed to help the food processor and 
manufacturer improve the nutritional value and flavor of their foods. 


CITRIC ACID AND TARTARIC ACID 


are two preferred acidulants giving added zest to jams and jellies, beverages, gelatin 
puddings, and confections. 

Millers use Pfizer Bi-Cap for the enrichment of flour, and bakers find Pfizer 
Enrichment Wafers an easy, economical way to include the necessary vitamins in 
their baked goods. To protect the orchard-fresh flavor and color of frozen fruit, 
Pfizer manufactures Ascorbic-Citric Acid Mixtures. These are a few of the many uses 
of Pfizer quality chemicals in the food industry. 

For further information about prices and how Pfizer chemicals may help you 
improve your products, contact Chas. Pfizer & Co., Inc., 630 Flushing Avenue, 
Brooklyn 6, N. Y.; 425 N. Michigan Ave., Chicago 11, Ill.; 605 Third Street, 


San Francisco 7, Calif. 
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A distinctive strain, differing from other Fordhooks 
by the concentration of its pods both in position 
and in time of maturity. The stocky, compact 
plants carry a heavy set. | 


(Asqrow 


Associated Seed Growers, Inc. Main Office: New Haven 2, Conn. 


Breeders and growers of vegetable seeds since 1856 


Atlanta 2. e Cambridge, N.Y. Indianapolis 4 Los Angeles 21 Memphis 2 
Milford, Conn. + Oakland 4 e Salinas & San Antonio 6 


¢ 
= 
; 


